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Tomato Pulp Cans 


Every canner of Tomatoes and Catsup 
Manufacturer is interested in proper 
shipping packages for Pulp.. Barrels 
are expensive and unsanitary.. Many 
large users of Pulp have adopted our 
Five Gallon Square Gan with Sanitary Enamel. - 
This can is made with either. solder 
top or screw top, cased or plain, and 
is perfectly sanitary. 

cents ct and prices on application: 


~ American Can Company 


New York Chicago San Francisco. 
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SECRETARY-J. L. 





atimalCmed Gvds and fe) Dd Fruit Brokers As, 
* 


FLANNERY. JR., CHICAGO, ILL. 








Canned Goods 
Brokers 


33-35 River St. CHICAGO 





¥J. K. ARMSBY CO. 
Wholesale 


Brokerage and Commission 
Pacific Coast 
Products 


York 
Les Angeles 42 River St., CHICAGO 





SAM BAER & CO. 


Brokerage ant Commission 


Canned Goods and Dried Fruits 
‘Weite Us. 


34 WABASH AVE., CHICAGO 





E. C. SHRINER & CO. 
Manafacturers’ Ageats and Brokers in 


Canned Goods and cans 


BALTIMORE. MD. 


W. H. NICHOLLS € CO. 





EDWARD P. SILLS 
Packers’ Agent and Broker in 
@anned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 





EMERSON @ HALL 


som CANNED GOODS 
“mers =«©DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. O°7BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fruits 


42 RIVER ST., CHICAGO 








G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





DALLAS MERCANTILE CO. 
’ (BROKERS AND MANUFACTURERS AGENTS 
Mercantile Co., o- Dalls Texas. 
Co., Ok City, O. T. 


Inter-State Brokerage Co., So. M a, 1. Te 
DALLAS, TEX. 





WM. M. McKOWN 


Broker in 


» €anned Goods 
— DRIED FRUITS 
Bees? SOAOVILLE, KY. 













J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 





WALTER A. FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
s WABASHAVE «4 CESSAGO 


LOUIS M. PARK COMPANY 
Established 1896 


sormces Canned Goods 


ue Brokers 


Note.—We cover all jobbing ec 
Sieve oui. No betier equipped brokerage 4 





WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building = 
INDIANAPOLIS, IND. 





GETTYS & GILBERT, 
BROKERS AND 
COMMISSION MERCHANTS 


CANNED Goops, Driep Fruits, 
SALMON, CALIFORNIA PropucTs 


806 Spruce ST., ST. LOUIS, moO. 





PINK SALMON 


The Best Quality and Most Popular 


GRIFFITH-DURNEY CO. 


LEADING SALMON HANDLERS 
SAN FRANCISCO, -- CAL. 








C.A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN. 
ESTABLISHED 1608 


Canned Goods «« Cans 


BROKERS 








SEAVEY & FLARSHEIM 


MERCHANDISE BROKERS 


KANSAS CITY, MO. ST. LOUIS, M0. 
ST. JOSEPH, MO. OMABA, NEB. 
WICHITA, KANS. 





Cover Al Jobbing Centers Adjacent te.Abeve — 


















CANNED GOODS 
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pained Goods Brokers and Commission Houses 
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THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND., Majestic Bidg. 


CHICAGO, ILL.. 53 River St. 


ST. LOUIS, MO., 605 Granite Bldg. 





BAKER & MORGAN 


CANNED GOODS 
BROKERS 


ABERDEEN, - MARYLAND 


Our Specialties 
CORN & TOMATOES 


Merchandise 
Brokers 


Canned Goods 


83 South Front St. 
MEMPHIS, TENN. 





JH, MARTIN & CO. 





L. J. NELSON H. F. DONLEY 


NELSON & DONLEY 


Merchandise Brokers 


Canned Goods 
Dried Fruits 


OMAHA 


Cover Jobbing Points: Nebraska, Western lowa 





CAN MAKING MACHINERY 


The Latest Automatic Side Seam Lecking Machine, with Soldering Attachment 


sf 


| Masbine shown abovevis our Kgpest Improved Lock Seam Bod 
. smashes, with a capacity of % 


SLAYSMAN & CO., 


Factory: 125-127 East Falls Avenue, 
Office and Salesroom: 200 West Falls Avenue, 


Forming Machine, with Side Seam Soldering Device. This Machine runs free of all jjams 
,000 pe: fected bodies a day. Write for Prices and Discounts. 


BALTIMORE, MD. 


H. H. LYCHE, 616 Teutonic Building, Chicago, Agent for Middle West 
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CANNING MACHINERY )F ALL KINDS 


INCLUDING THE CELEBR ‘TED 











Queen Anne Cooker 


Will take care id You can’t af- 
of any num- ‘ ¢ ford to run 
ber of Kettles. without it. 


NEVER FAILS! ALWAYS RELIABLE! 


S1MPLE— Light Running — Easy to Clean — None Better The Empire Clock 


SEND FOR DESCRIPTION, TERMS, ETC Automatic Process Alarm 
EE er 








Place a plug (same number on it as on 
ADDRESS kettle to be timed) opposite the number 
of minutes process is to continue, 


H. COTTINGHAM, and when time is up “em rings. 


Sprague Canning Machinery Co. 


BALTIMORE, MD. Daniel G. Trench & Co., Gen’l Agents, Chicago, Ills. 
ae | | “i 






















































LAST WASTE 
ANY SIZE OR 
SHAPE AA 


WRITE TOUS 


THE VULCAN DETINNING CO. 
157 Cedar St., NEW YORK, ann STREATOR, ILL. 














Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


NEW YORK 





81 FULTON STREET 
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THE IMPROVED 


M. and B. Tomato Filler 


For 2 Ib., 3 Ib, 
and 10 Ib. work 


Price, 









We” marufecture a full line ef Tometo Canning 
Machinery. Send for Particulars. 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH & Co. 
5 WABASH AVE., CHICAGO 














UAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and-Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
« a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 


; 








a 








Tomato Canning Machinery 





THE TRIUMPH SCALDER 


WE MANUFACTURE A FULL LINE 
OF TOMATO CANNING MACHINERY 


Scalders, Peeling Systems, 
Fillers, Exhausters, Etc. 


* Send for Circulars. 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., General Agents, 
CHICAGO 3 32 3 2 ILLINOIS 


Cwm 
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BLISS” 


CAN MAKING MACHINERY 








Includes Automatic Can Body Forming Machines, 
Automatic Flangers, Automatic Double Seamers, 
Automatic Crimpers, Top and Bottom Presses, 
Gang Slitters, Paste Applying Machines, etc., etc. 
They are designed and built for rapid and econ- 
omical production, and have proven their efficiency, 
strength and economy. 


CORRESPONDENCE SOLICITED 
ESTIMATES FURNISHED 


E. W. BLISS CO. 


Te 12 r 33 Adams Street Brooklyn, N. Y. 











. 116 DATING MACHINE ° 
ee Dating for Canners 


for Sanitary Can Covers and Studhole Caps 


Fates a Ce eat epeartnns genet, our new No, 
ing Mac tking round, square or irregular 

shape covers. a little er Thats what they al 
say. You ought to own one. It will 

Any desired combination of dates, serial i einliete, 
ded eilan qoveate mbdindhaainal 4 thet a goalies ang eee 
his own prduct at any future time. 

It’s best machine on the market and full satisfaction 

guaranteed. Investigate it, for the Canning season is now here. 

WV i cond Son a tnenate oer tf pen nes th, 0 sequal 
bring it, with full particulars. 


Tin Can Covers Identified. 


Our ane dat y 
marking, iden’ » Tegiste: 
* private or secret marks that in- 
sure against future a 
Easily handled, easily 


packed only in this pack- 
age. 
We manufacture all kinds of machinery. ~~ 
E ney, G. Gueies A I. Corso 
wai wWanotias: 14, Torino, Ital 
South American Agéncy, La Cromo- ‘Hojalaterta 
Argentina,_ Buenos Airs, Argentini 





DEPARTMENT A 


| MAX AMS MACHINE CO., mt. VERNON, N. Y. 
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Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs, 


ame =WESTERN AGENTS 


Sprague Canning Machinery Company, 


—~CHICAG O 

















Chisholm-Scott Company 
Pea Hulling flachinerp 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


FACTORY: SUSPENSION BRIDGE, NEW YORK 
Branch Office 
with Sinclair-Scc tt Company 
Baltimore, Md, 


Operating Patents of 
C. P. and J. A. Chisholm 
R. P. Scott 
J. A. Chisholm and R. P. Scott 


Cadiz, Ohio, Sept. 27, ’07. 

Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competert 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CO. 











the A tO ~ 1 
‘Tipper 


{ Attaches to the Chicago & Hawkius 
Cappers. Hundreds in successful opera- 
tion on all classes of goods. Perfectly 
automatic and reliable. Same capacity 
as capper. Easily adjusted in every re- 
spect. Less solder, less leaks. Adapted 
for 2, 244 and 3 Ib. cans. 


























THE UNIVERSAL TIPPER 


TAKES ANY SIZE CAN UP TO 3 LBS. 





Chicago Solder Co... 


44-56 N. Union St., CHICAGO, ILL. - : 
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CORN PACKERS 


If your gas machine gives out, wire us 
and we will equip your plant with a gas 
machine that uses low grade gasoline or 
crude distillate, guaranteed to give satis- 
faction and save you fifty per cent. 

The largest canners and can makers use 
our system. 

Why? Because it is recognized as standard 
and has no equal. 

We prove our claims before you pay us a 


cent. Can be installed in six hours. 
MUSKEGON 


U.S. Gas Machine Co., micuican 


McClary-Jemison Mach’y Co., Southern Agents, Birmingham, Ala. 


















































Special Eastern Agent for 


3 The “Sprague” 
Canning Boxes Line of Canning Machinery 


and Box Shooks ; “Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 


Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 


A good box at the price ond 54 a 


of a poor one. Factory, Machines for 
I sell it. Canning Purposes 

















Boxes in stock insure 
prompt service. 


Cans, Shooks, 
Solder, Crates, 
Write for Samples and Delivered Prices Climax Flux, 


ee “Lockwood” 
Th e Gas Machines, 


Bell & Coggeshall C “ Tools, Etc., Etc. 


Correspondence Solicited 
Louisville Kentucky My Motto: The Buyer Must be Satisfied. 
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Power Transmitting 
Elevating ..a Conveying 


MACHINERY 


FOR USE IN CANNING FACTORIES 
ROPE TRANS MISS{ON—SHAFTING 
CHAIN BELTING—PULLEYS 


E 
FRICTION CLUTCHES— GEARING 
BELT AND SPIRAL CONVEYORS 


WEBSTER~ M’F’G' CoO. 
1075-1111 West 15th St., CHICAGO 


EASTERN BRANCHES: 
88-90 Reade Street, New York. Pennsylvania Bidg., Philadelphia 


























“The Maryland Motor Car’ 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and Illustrated 
Booklet 














THE PLUMMER PEA FILLER 
Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 


THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
= BLANCHING PEAS———————— 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arran, tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peas in each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
— —— of packing peas—It can’t be done any old way and 
get r 


SPRAGUE CANNING MACHINERY CO. 


~ DANIEL G. TRENCH G CO., General Agents .:. 
CHICAGO, ILL. 
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Automatic Solder-Hemmed 
Cap Machine 


The illustration shows dur Automatic Solder. 
Hemmed Cap Machine, with attachments to hem 
caps of all sizes. 

This machine is adjustable for all diameters 
from %” to 3”, and is capable of producing from 
2,500 to 3,500 hemmed caps per hour. These ma- 
chines are in successful operation in some of the 
largest can factories in this country. 

BattTimorp, Mp., April 10, 1908, 
Torris Wold & Co., Chicago. _— : 

‘Gentlemen: Replying to your recent favor, it gives 
us much pleasure to say the Wold Solder-Hemmed Cap 
Machinery is giving us entire satisfaction and hag 
done so ever since its installation. 

The Hemmers are steady, smooth, and constant in 
operation, and turn out- first-class work. We have 
no difficulty or trouble ne a daily output equal 
to the quantity pn yp le 

The Ribbon Ider outfit “fills the bill” equall 
well, so that we are able to — a smooth an 
remarkably uniform gauge ribbon, which is very 
pleasing and satisfactory. 

We are well pleased that we bought these ma- 
chines, and expect to install more of them another 
season. Yours very truly, 

Tue JoHN BoyLe Company, 
Charles J. Brooks, President. 


We manufacture a full line of Automatic Can 
= Making Machinery for all sizes and all descrip- 
4 tions of Cans, also Presses, Dies, ete. Everything 
= for Can Makers. 


Manufactured and for sale by 
TORRIS WOLD & CO. . 
58-70 North Jefferson Street CHICAGO 


Eastern and Southern Selling Agents, Hughes & Oo., 
4 lh y Square, Bos Mass. 























Latchiord’s 
Corn Husker 


CONTINUOUS FEED 
LARGE CAPACITY 
SIMPLE, DURABLE 








THIS MACHINE IS BUILT RIGHT AND DOES THE WORK 


FOR FURTHER PARTICULARS, ADDRESS 


SPRAGUE CANNING MACHINERY COMPANY — M@S Tar s ct. concn ten 
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Sanitary Pea Conveyor 


We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. . 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., Gener] Agents, 
5 Wabash Avenue, Chicago 
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American Solder 
Hemmed Caps 


ie : - ong 


Were the first in the field: 
They have been imitated by 
others, but have never been 
equaled. The solder is al- 
ways there—in the right 
quantity and in the right 
place. Made for all open- 
ings. Order early so as 
to make sure of having 
them on hand when needed. 








American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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PUBLISHED EVERY THURSDAY B 


THE CANNER PUBLISHING COMPANY, 
5 Wabash Avenue, CHICAGO 








JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year... ............ 
All Foreign, one year 

* Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the Kouse in Chicago 
with which the subscriber is doing business. 


sees ceeee 83.00 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 
Correspondence upon all subjects of interest to the trade ia solicited 


In correspondence, writers will observe the following regulations, 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity isnot desirable. We do not hold ourselves re 
sponsible for views of eurrespondents, but all interested are cordially 
fovited to use our columns freely. 





ENTERED AS SECOND-CLASS MATTER, MARCH 21, 1895, AT THE POST OF 
FICE AT CHICAGO, ILLINOIS, UNDER ACT OF MARCH 3rd, 1879. 








The reward of a sit-tight policy on the packers’ part 
will be the better prices for their goods. 
* * * 
The festive tomato has again impressed the trade 
with its ability to perform some very surprising 
stunts. 


*x* * * 


Every fruit and vegetable cannery should be an 
open shop so far as the public are concerned. Vis- 
itors should be welcome always. 

* * * 


The advance in the corn price is bound to continue, 
though failure of packers to hold on would tend to 
retard the rise. Packers have the best opportunity in 
years to get a good price. : 

es 2 


Have you written National Secretary Gorrell your 
opinion of the proposed canned goods advertising cam- 


— The ideas of all packers are requested. Think 
€ matter over and advise him as to your conclusion. 


That which goes down is sure to go up again. We 
refer to tomatoes. The market should recover from 
the slight setback it received last week. In this the 
canners can help to an important degree. They can 
help by holding on. 


* * xX 


The present popular policy of the jobbers, that of 
letting the packers carry the goods, is not without 
its bad features, and one of them is a reduced distri- 
bution and consumption of canned goods. There is 
more pushing of sales when everybody is well stocked, 
likewise the goods go into consumption more rapidly 
when all hands are hammering away to keep things 
moving. 

* * * 


A pertinent question to ask just now is, if standard 
Western corn sold at 7oc f. 0. b. factory on Decem- 
ber 1, 1907, following a pack of 6,675,000 cases, what 
ought it to sell at on December 1, 1908, after a pack 
possibly 50 per cent smaller and a big reduction in the 
carryover? Doesn’t the tremendous shrinkage in out- 
put, consequently supply, make the intrinsic value of 
the commodity higher than the figure so far touched? 

* * x 


Chairman R. M. Crary of the National association’s 
committee in charge of the matter of increase in the 
minimum on canned goods has requested that all 
canners strengthen his protest to the Interstate Com- 
merce Commission by promptly “bombarding with 
letters everyone that might have anything to do with 
stopping the proposed increase.” Notwithstanding 
that Mr. Crary’s committee has worked earnestly 
to make the Western Classification committee see that 
an increase in the minimum from. 30,000 to 36,000 
pounds would fall upon shippers of canned goods as 
a hardship, such advance has been decided upon, be- 
coming effective November Ist, so unless the Inter- 
state Commerce Commission interferes the increase 
ordered will stand. Protests should be sent to the 
Commission without the loss of a day. Instant action 
is called for. THe CANNER hopes that every packer 
who reads this paragraph will promptly address let- 


‘ters to the Interstate Commerce Commission at Wash- 


ington, D. C., as well as to the general freight agents 
of the lines over which they ship, and also to their 
local freight agents. Let us adopt this method of 
making it known that the packers of canned goods 
are earnestly opposed to any advance over the exist- 
ing minimum. Mr. Crary and the members of his 
committee have proven to be an active committee by 
working diligently to head off an increase. Let the 
canners come forward now individually and back 
them up. 
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Continental Can Company 





DIRECTORS : Factories: 
. G. CRANWELL, Pres’t. 
. W. NORTON, Vice-Pres’t. senna 
. P. ASSMANN, Sec’y & Treas. BALTIMORE 
. C. TALIAFERRO. 
. H. 


oon? 


LARKIN. 


C. A. SUYDAM, Sales Agent 


TO THE CANNING TRADE: 


During the pacKing season when you want Good, 
Clean, Strong Cans, made of the best material, and by 
the best methods, and you want them in a hurry, 
come tous. Our manufacturing and shipping facilities 
are the best that shill and experience can supply. 

To our customers: We need only to say that we 
will give the same close personal attention to your 
requirements as heretofore. 





To those, who for one reason or another, usually 
buy elsewhere, if you really want during the pacKing 
season, good goods and good service, write, wire or 
telephone us at either Chicago, Baltimore or Syracuse, 
whichever ‘shipping point suits you the best, and we 
will prove to you that we can serve you better and 
give you better goods than you can secure else- 
where. 

Wishing you a most prosperous pacKing season, 


we remain, 


Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOS. G: CRANWELL, 
President. 
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Utah. . 


shortage in the tomato pack this season. On 
the other hand, it will add to it. In past years 
it has contributed as many as several hundred 
thousand cases to the supply of canned tomatoes con- 
sumed in that and contiguous territory. Its pack this 
year probably will not equal 200,000 cases of No. 3s. 
* The pack in Utah in 1906 was 308,112 cases (No. 3 


Us will not help out any in overcoming the 


basis), in 1907 it reached 461,450, same basis, giving 
it seventh place in the list of tomato producers. This 
year’s output isn’t expected to reach 50 per cent of last 
year’s. On this basis a pack less than 200,000 cases 
should be made. 

A considerable number of Utah’s canneries are not 
operating at all this season. Besides, the crop condi- 
tion is unsatisfactory. 


An Opportunity. 


tions on corn and tomatoes indicate a short- 
age in production sufficient to make rising 
values practically certain. The corn pack is 
made, and it is the smallest in ten years or more; 
the tomato pack also is over in some sections and 
nearly ended in the balance of the country, with an 
indicated output several million cases less than last 
year. 
” In addition to the statistical strength of both articles 
demand is increasing, so that, looked at from every 
angle, the situation promises better values for those 
canners who, instead of yielding to pressure, will 
hold on until higher prices are obtainable. 
The outlook favors holders to an unusual degree. 
Probably it is more favorable to owners of corn; but 
it is very strong on both, and canners who have a 


R EPORTS on the results of the season’s opera- 


surplus should make every endeavor to avoid sacri- 
fice sales. 

Sales made now at bid prices tend to prevent en- 
hancement of values. They delay the rise, at least. 
This is a point to be remembered; also that the sup- 
ply of tomatoes will be considerably less than the 
quantity consumed during the year ending Septem- 
ber I, 1907; corn to meet consumptive requirements 
during the ensuing year will be less than 50 per cent 
of the average annual consumption since 1904. It 
is evident that there is not nearly corn enough to “go 
round.” Packers therefore should be able to get a 
gaod price for this article. They should not err in 
judgment and let it all go for someone else to make 
the money on. Corn should be held for a fair price. 
In this case canners have an opportunity to help each 
other. 


A Very Short Paragraph. 


ers in Maryland in a discussion of the tomato 
situation wrote that “There should be am active 
demand for twelve million cases of tomatoes this 
fall, and it is doubtful to the writer if fourteen mil- 
lions would overstock the market enough to cause 
dangerously low prices.” Another canned goods ex- 
pert, in commenting on this statement, remarked that 
the Maryland packer “fails to measure the extent 


|: the spring of 1906 one of the best posted pack- 


to which the consumption of No. 3 tomatoes can be 
checked by an excessive pack of corn.” If it was 
thought two years ago that the country could care 
for twelve to fourteen million cases of tomatoes, it 


_must be argued that a very strong market ought to 


rule during the year following a materially smaller 
pack, such as this year’s, especially as instead of there 
being an excessive pack of corn to check demand for 
tomatoes, the corn output is extremely small. 


A Good Work. 


pile accurate statistics for the season’s pack of 

tomatoes, corn, peas and several other items in 

the vegetable and fruit list will, if successful, 
put into the hands of the packers information on which 
they can intelligently base their future operations. 

It is worth a good deal to the packer to know ac- 
curately the quantities of canned goods in the leading 
lines produced during the last preceding packing sea- 
son. The statistical position of any article should be 
taken into consideration by the whole body of pack- 
ers of that particular article before plans regarding 
acreage and output for the next year are completed. 

There is only one way to obtain this information, 


G pi aco GORRELL’S endeavors to com- 


and that is by collecting reports from all the packers, 


thus arriving at the total for the various items. Sec- 


retary Gorrell is now engaged upon this work, which 
is being done for the packers’ benefit, hence all should 
assist by sending in prompt reports. 

The corn aid tomato statistics should be compiled 
with all speed and the packers informed of the extent 
of the production of both. This should be done at 
the earliest date possible, in order to familiarize them 
with the strength of the situation and impress upon 
the minds of all that they should be able to realize 
a good price for whatever surplus, especially of corn, 
which they may be holding. 

The early completion of Mr. Gorrell’s statistical 
work depends entirely upon whether he receives from 
the canners in all parts of the country the prompt as- 
sistance to which he is entitled. Mr. Gorrell is do- 
ing his part; it is now up ‘to the packers to do theirs. 








INACCURATE REPORTS ON TOMATO CROP. 
Hugh S. Orem in a circular just issued by the 
Booth Packing Co., Baltimore, writes: 


Concerning the latter crop, certain publications are exposing 
to public view a series of pictures abounding in high lights 
and perspectives, but displaying a plentiful lack of tone-color 
and conception. These pictures are as palpably transparent 
and as manifestly translucent as a house of glass! They are 
as plain as the way to a parish church. They are also as 
vacillating and unsteady as-a weather cock. They are value- 


less—imparting no information—and inoffensive, because in- 
sincere. Viewing the pictures from a seat in the back row, a 
modest, mild-mannered man remarks: ‘‘They’re not finished. 
I see no barren fields depicted, no idle factories revealed, no 
devastation wrought by prolonged drouth and rains torrential; 
no seald and blight following a blasting sun; no trading in the 
fresh fruit at the price of crown jewels. Clearly the work of 
painters—artists would have——’’ An interruption from the 
front bench, with the question, ‘‘Who are you?’’ sets the meek 
man all a-tremble, though he answers in an apologetic tone: 
‘*Who am I? Why, I’m only a packer.’’ 
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The 1908 season on tomatoes and corn has ended, virtually. 
It may be that a factory here and there continues to operate, 
but any goods which may be packed after this date will be of 
such limited quantity that the effect on the total output of 
the country this season will be inconsequential. The season 
has ended, and has ended with an enormous shortage. The 
corn pack is far less than the output in 1907, and we want 
to impress it upon the canners of the country that that year’s 
production also was some two or three million cases below 
present annual consumptive requirements. We are unequal 
to the task of telling the trade where the canned corn to 
meet the demand during the ensuing year is to come from. 
The lightness of the pack is a very real thing, and the most 
acute scarcity is ahead of us and must ere long be felt. Corn 
is worth good money—more than today’s market. It should 
be held for a higher figure. Anything like a fair demand 
is certain to advance the price. 

A well known canned goods man who returned the latter 
part of the week from an extensive trip, talked to THE 
CANNER as follows on what he observed: 

‘‘T have just returned from a trip through Ohio, Indiana, 
Illinois, Iowa, and the Missouri river, visiting the canners, 
corn packers principally. I found no packer exceeding half 
his capacity, owing to the dry season and short crop. Some 
were not enthusiastic as to filling their orders. A few were 
short and were buying from their neighbor packers. They 
all concede prices will go far beyond present market quota- 
tions for good quality of corn. All the carryover of 1906 
and 1907, as far as I could learn, had been disposed of and 
there were empty warehouses in almost every instance. 


‘*Nearly all canners stated that they had not known such 
an extremely dry season in the past ten, and some estimated 
twenty-five years, according to locality. Only two factories 
in the state of Iowa are having a satisfactory pack. I saw, 
as an instance, in Illinois, one farmer who had four acres 
corn who realized a ton and a half to the acre. His father, 
alongside, had twenty acres, and got one load of corn off it. 

‘*T visited fourteen factories in Ohio, eight in Indiana, 
eight in Illinois and fourteen in Iowa. Ohio will have one- 
third of a crop as compared with last year; Indiana, 40 per 
cent; Illinois, 50 to 60 per cent, and Iowa, 50 per cent. 

‘«The tomato crop is depending on a rain and warm days 
and nights to follow until frost comes. Frost should not dis- 
turb the tomato crop for a month at least in order to make 
the output equal to last year’s. Tomatoes in Illinois were 
irregular in size, many of them ripening up small, and I think 
that will be the result all through the west.’’ 

Tomato reports received during the week reviewed indicate 
a smaller production than last year in all states excepting 
New York, which is not an important tomato state, having 
packed in 1907 only 251,164 eases, No. 3 basis. New York’s 
1907 tomato pack was below normal for that state, and even 
though this season’s output exceeds the 1907 pack there, the 
total will not cut an important figure. Colorado will show a 
heavy shortage this year. Reports that have come in from 
Indiana this past week have been unfavorable. Delaware 
will show a big shortage on tomatoes. Virginia will do the 
same. The Virginia pack looks to be not much, if anything, 
better than 50 per cent of normal, and Virginia is important, 








as the combined pack of Virginia and West Virginia last 
year was 799,125 cases, of which by far the larger part, per 
haps 90 per cent, should be credited to Virginia, In Pd 
land the shortage is known to be very heavy. "~ 

The following figures on the production, consumption an@ 
supply of corn show the remarkable strength of the present 
situation: 


Total pack, 1905-07, inclusive 
Average annual pack 
Estimated 1908 pack (nearly) 
Deficiency (nearly) 

Referring to our tabulation in last week’s issue illustrating 
the effect of production on price, an error in the corn table 
gave the price of spot standard on May 5, 1904, seven months 
after October 1, 1903, which date was assumed to mark the 
closing of the corn canning season and for which year g 
production of 4,591,146 cases was reported, as 7244@75¢ per 
dozen, Chicago. This error was due to the insertion in the 
table of the future price instead of the figure representing 
the spot market at that time. THE CANNER of May 5, 1904 
stated in reference to spot corn that ‘‘Packers want for the 
small amount of stock in first hands prices from $1.15 per 
dozen, factory, up.’’ While the error is regrettable, the fact 
that the spot market the first week in May, 1904, seven 
months after the ending of a season in which a pack of 
slightly more than four and a half million cases was made 
was much higher than the figure quoted, is encouraging for 
packers of corn who secured a surplus out of the 1908 pack, 
which statistics will show to have been less than four and a 
half million cases, and, as many believe, less than four 
million. It seems, in fact, a reasonable basis for belief in a 
materially higher market than that prevailing. 


Tomatoes.—The present market on No. 3 standard toma- 
toes, Indiana packing, is 8214c f. o. b. factory, while in our 
last review we recorded business on the basis of 85ce f. o. b. 
Indiana factories. Maryland tomatoes have been sold here 
on the basis of 75c f. o. b. factory within the last few days. 
The unexpected decline had its origin in the East, and while 
a variety of reasons for the slight slump are given, the most 
reasonable are the slack demand and reports of larger re- 
ceipts of tomatoes at the canneries in some districts. The 
sale of Maryland tomatoes to the West at 75c f. o. b. had its 
effect and, in addition, there was the sympathetic feeling. 
However, packers in the West are confident that the situ- 
ation is sound and strong. There are Western packers whose 
bottom price remains 85c at the factory, and Maryland can- 
ners who hold at 77\%e f. o. b. for standard 3s and $2.40, 
Baltimore, for 10s. Trading here this week has been on the 
light order. Tomatoes at some points West were caught by 
frost the first of the week. 

Corn.—This article has held its own and were there more 
buying by the wholesalers would score a further advance. 
From one or two directions we hear that the retail grocery 
trade has been manifesting increased interest, but business 
with the local jobbers has been very moderate this week and 
it cannot be said that they give visible evidence of an early 
intention to purchase corn on a more liberal scale, although 
a decided enlargement of interest among the retailers would 




















KELLEY-CLARKE CO. 


SEATTLE, WASH. 


Canned Salmon 
and Fruit 


24 CANNERIES 











STORAGE 


Canned Goods and Dried Fruits a specialty. 
Liberal loans on goods in store. 

No cartage or switching charges on carload lots 
consigned in our care. : 
Drop us a line for rates and further information. 


The Kepler WarehouseCo. 
Established 1876 
Warehouses A and B Warehouses C ané D 


onnect Insulated 
vr DSN: Water _ 368-370-372 E. indiana St. 
CHICAGO, ILLINOIS 
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EDGAR BOEING, Prest. .. ee | : iq yt 4} : 
Ror M. FLETCHER, 9°. : = rah AAS} 


1907 ARMSBY CODE 







Musrisroro,Wis., sept. 22, 1908. 


Sprague Canning Machinery Co., 
Chicago, Ill. 


Gentlemen: - 

We are herewith enclosing our check for $1500.00 to 
pay for the three Latchford Corn Huskers purchased of you this 
geasOne 

While the machines are not entirely perfect as they were 
this season we believe that with the changes and additions 
you have proposed that it will be a perfect machine for next 
season's work. 

Congratulating you on your having gotten out a suc- 
cessful green Gorn husker, we are, 

Yours truly, 


Hustisfor@ Canztng Co. 


Pe - eee ccossonsenec. 
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quickly stimulate the business in all directions. Western 
packers, some of whom have had to come into the market to 
cover their contracts, are as firm as a rock on the corn 
proposition and look tor a higher market for their small sur- 
plus. Illinois corn sold this week at 70¢ factory. It is held 
by some at a considerably higher figure. Ohio and lowa corn 
ean be bought at 65¢ to 67%e f. o. b. factory. Frost early 
in the week caught the corn in Wisconsin and northern 
I)linois. 

Fruits.—Local jobbers have been asking buyers to crowd 
shipments of new pack California canned fruits as fast as 
possible. Many grades are said to be completely exhausted. 
Spot No. 2% extra peaches are practically cleaned up. 

The end of the disappointing peach canning season in Bal- 


The California Fruit Canners’ Association’s quotations on 
1908 pack are as follows: 











. 0. MK io. gg No. 248 io. 2 N . 0. 246 uw 
VARIETY. hata nl | eae _ ee | tant Hes 
Apples ........ $2.00 $1.85 $1.70 $1.40 $1.30 $1.20 $1.10 $1.10 
Apricots ...... 2.35 2.10 1.60 1.25 1.15 1.00 .90 .85 
** peeled SSS SOO GRO BO csis cece ‘cece gees 
sliced 2.85 2.50 2.00 1.65 +... .... ... aa 
Assorted ...... ee a Oy ae) ee eee ee oe a 
Blackberries 2.40 2.15 1.75 1.50 1.30 120 115 1.20 
Cherries (R. A.) 2.85 2.60 2.25 2.00 1.75 1.50 ee 
se Cette) .... .s.. ... S06 298 180 
oe (Black) 2.50 2.25 2.00 1.90 1.75 1.50 .... — 
Grapes (W. M.) 2.15 1.75 1.50 1.25 1.15 1.05 1.00 -95 
Peaches (¥. F.) 2.40 2.20 1.70 1.45 1.30 1.20 1.10}, (0 hp 
‘ (L. ©.) 2.60 2.35 1.85 1.60 1.50 1.30 1.2031 % TiS 
‘* (L.0.Sled) 2.60 2.35 1.85 1.60 1.50 .... .... es 
oe (W. H.) 2.60 2.35 1.85 1.60 1.50 1.30 1.20}/ {0 Pip 
‘* (W.HLSlcd) 2.60 2.35 1.85 1.60 1.50 .... .... ay 
Pears (Bartlett) 2.65 2.40 1.85 1.60 1.45 1.30 1.15), !? Tip 
Plums (G.Gage) 2.15 1.75 1.50 1.25 1.15 1.05 1.00 .90 
Plums (Egg).. 2.15 1.75 1.50 1.25 1.15 1.05 1.00 .90 
Plums (G.Drip) 2.15 1.75 1.50 1.25 1.15 1.05 1.00 .90 
Plums (Damsn) 2.15 1.75 1.50 1.25 1.15 1.05 1.00 .90 
Raspberries ....... ooo. SEO GFe SEP 20s ona 
Strawberries 5) halen $35 2.15 190 .... aves 
it . No. 8 No. 8 No. 8 No. 8 No. 8 
VARIETY. — Lg —- Stnd. Water Pie 
Grade Grade : 
Tr $6.00 $5.00 $4.00 $3.50 $2.75 $2.40 
es peeled ..... J) i” i’ eee AD 
“ sliced ..... ieee, alge a ey 
| et NB a ae nate 
Blackberries ......... 6.50 5.50 4.50 4.00 3.60 3.25 
Cherries (R. A.)...... 8.00 7.00 6.00 5.50 4.00 3.50 
ee (White) ee a Te Pane 3.50 
es (Black) .... 8.00 .... 6.00 .... 4.00 3.50 
Grapes (W. Mus.) .... 5.50 4.50 3.75 3.50 3.00 2.50 
Peaches (¥. F.) ...... 7.00 5.25 4.50 4.00 3.25} 7i) inp 
a (Ll. ©.) .... 7.50 6.00 5.00 4.50 3.50) 3% tne 
‘e (L. C. Sl.).. 7.50 6.00 5.00 4.50 .... y 
se (W. H.) .... 7.50 6.00 5.00 4.50 3.50 3.00 
se PMID, «cast © abae alice dene” wed cited 
Pears (Bartlett)...... 7.50 6.00 5.00 4.25 3.25 
Plums (G. Gage) .... 5.50 4.50 3.75 3.50 3.00 2.50 
we 4a 5.50 4.50 3.75 3.50 3.00 2.50 
‘* (Gold Drop) .. 5.50 4.50 3.75 3.50 3.00 2.50 
‘* — (Damson) . 5.50 4.50 3.75 3.50 3.00 2.50 
No. 1 tall cans, sliced 1. ¢. peaches, extras, $1.10; extra 


standards, $1.00. If shipped 6 cans to the case, gallons are to 
be figured 10c per dozen higher than prices quoted. All No. 
3, No. 2 and No. 2% cans, 2 dozen in a case; No. 1 cans, 4 
dozen in a case; gallon cans, 1 dozen in a case. Gallon ple 
solid pack, 25c r dozen above regular gallon ple; bakers’ 
special kettle pack, 50c per dozen above regular gallon _. 
rices are f. 0. b. factory, subject to change without notice; 
terms, cash, less 1% Pd cent; subject to terms and conditions 
ef California Fruit nners’ Association’s regular sales contract. 
Minimum carload weights subject to change without notice; 
Eastern, Southeastern and Southwestern points taking regular 
basis rate, 40,000 lbs.; all other points, 30,000 Ibs. 

timore is very near now. The output has been very much 
lighter than was anticipated, and the stocks now in packers’ 
hands are light. Quotations on peaches f. o. b. Baltimore 
are: No. 3 standard white, $1.25 per doz.; yellow, $1.30; No. 
10 standard yellow, $5.00; No. 3 extra standard yellows in 
syrup, $1.40 to $1.50; No. 3 extra selected yellows in heavy 
syrup, $1.60; No. 3 second white peaches, $1.00; yellow, 
$1.05; No. 3 extra seconds yellow peaches, $1.10; No. 3 un- 
peeled pie peaches, 7744c; No. 3 peeled, 97c; No. 10 peeled, 
$3.50; No. 10 unpeeled pies, $2.40. Baltimore packers are 








operating on pears, quoting f. o. b., No. 3 extrag in hea 
syrup at $1.00 per doz.; No. 2 standard pears in Syrup, 7¢: 
No. 3, 80c. ig 

Baltimore offers No. 2 standard red cherries in water at 
7Ue per doz.; No. 2 standard white cherries in water at 85e- 
No. 2 standard white in syrup at $1.15; No. 2 extra pre. 
served, white, in heavy syrup, $1.30 to $1.50; No. 2 extra red 
pitted cherries are reported sold out and fancy whites ar. 
becoming scarce. 

Peas.—Jobbers are buying peas in a small way, but there 
is not much demand at present. The outlook, however, fo 
peas is strong. New York advices say that peas are fre, 
though that business there is slack. , 

Sweet Potatoes.—The market on this article, which is not a 
Western product, is steady. Baltimore and Maryland quota- 
tions on No. 3 standard sweet potatoes are 80@82%e f. 9, } 

Kraut.—A private advice to THE CANNER from Indiang 
states that kraut in No. 3 cans is in good demand and the 
price advancing. Continuing, this advice says that “Some 
few weeks ago 50c¢ factory was considered by the jobbers 
a very high price, whereas now those who are in the market 
for good solid pack are paying 60¢ factory, with the prospect 
of an advance at any time. This is owing, of course, to the 
searcity of bulk stock, prices on which have all been with. 
drawn. Kraut is stronger in the East also. The market 
there has been tending upward and Baltimore is quoting 60¢ 
to 65¢e for No. 3 cans. 

Sardines.—Domestic sardines continue steady to firm, with 
a fair movement from packers on the basis of established 
quotations. The pack is said to have improved and orders 
booked ahead have been covered to some extent. At the 
same time, the pack is described as much below an average 
output for this time of year and stocks in canners’ hands 
are insufficient at present to complete contracts expiring 
October 1. The season will end in a few weeks more, and 
the promise that the pack will be sufficient to take care of a 
normal demand through the winter is not regarded as encour- 
aging. 

Salmon.—There have been a good many inquiries during 
the week from local houses for No. 1 flat unlabeled red Alas- 
ka, which seems to be searce. A prominent Coast house re. 
ports that it has sold out for Frisco shipment all labeled 
and unlabeled red Alaska talls, and has only a small block 
unsold for shipment from Puget Sound. The impression 
seems to be that there is a considerable short interest in the 
No. 1 flat style of can. The Deming & Gould Company have 
issued the following cireular: ‘‘The country for the past 
three or four weeks has been flooded with circulars and 
price lists telling you what fools you were for buying pink 
salmon from those who had pink salmon to sell. A great 
many of these circulars, in fact most of them, have floated 
into our office, and so far as we can see they have been issued 
by brokers who don’t represent any packer and who have no 
pink salmon to sell, but they do know that there is a fairly 
good stock of pink salmon in packérs’ hands; therefore, they 
send out quotations, cutting the prices of legitimate handlers 
of salmon, hoping to get an offer and incidentally make a 
brokerage. These circulars read a good deal like an anony- 
mous letter; they never give the names of their packers, but 
state that they are offered by responsible people. The pink 
salmon market has not been strong. We don’t have to tell 
you that. We have followed the market down to a pout 
where we would rather hold than sell. No one can produce 
salmon for less than 67%e. This is as low as any price 
named by legitimate handlers of salmon. Some packers we 
know are holding for more money. We never expect to have 
anything finer in quality than we have on hand at the present 
time and are perfectly willing to earry into another season. 
We are writing this general letter in answer to numerous 
inquiries we have had as to what we thought of the market. 


Dried Fruit Market 


ee 


























Peaches.—The feature of the week reviewed has been the 
trading in peaches and evaporated apples. Choice Mair 
peaches, original condition in sacks, have sold to Chicago 











Armsby 1907 Cipher Code, now used exclusively by 
all leading handlers of Dried Fruits and Canned Goods. 
Price $5.00. The J. K. Armsby Co., San Francisco, 
Cal. 
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| | VIRGINIA CAN COMPANY | 


: Buchanan, Virginia 

















q The largest and most successful 
packers of the country have found 
the Standard Tin Cans and Solder 
Hemmed Caps the most satisfactory 
for packing all kinds of fruits and 
i vegetables. 


. q Cans made by the Virginia Can 
; Company are made of the best grade 
of Tin Plate, outside soldered, of | 
’ course, are clean and bright, inside 
: and out, and are fully guaranteed 
against leaks. For the preservation 
of food no more satisfactory contain- 
ers can be used. 


q They donot cost as much as some 
other styles for which special claims 
are made, and at the same time, in 
connection with Solder Hemmed 
3 Caps, are more economically packed 
: and with less loss from leaks. and 
| imperfect capping. 


@ We furnish with our cans Solder 
Hemmed Caps, or plain caps and all 
_ Styles of solder. 


a 











O. C. HUFFMAN, President 





VIRGINIA CAN COMPANY, Buchanan, Va. | 
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Spot Chicago prices on 
extra choice, 744¢ 
extra fancy, 94%c to 9c per lb. 

Apples.—Severul trades on evaporated apples have been 
made here during the week on the basis of 6%4c per Ib. for 


buyers at 5c per lb. f. 0. b. Coast. 
peaches, 50-Ib. boxes, 644c to 6%e per Ib.; 
to 7%c; fancy, 8¢ to 84e; 


choice grade, 6e for prime, 5U-lb. boxes. Apple waste is 
quoted at 1c per lb., chops at 11e to 2c per Ib. 

Raisins.—There is no change in raisins, spot 2-crown, 5c; 
3-crown, 5%4c; fancy 1-lb. seeded, 744c; choice, Te. 

Prunes.—Prunes are at the same ‘prices here as quoted in 
the previous week. Reports from the Coast are a shade 
easier. Prices can be shaded 1c from recent asking prices. 

Apricots.—There is no change in apricots here, prices con- 
tinuing at 74c to 7%c per Ib. for standard grade, 7%4c¢ to 8¢ 
for choice, 8%4c to 8c for extra grade. 














| Pickles and Kraut 





Pickles.—The salting season is now over. The cold snap 
we are now having closes the season. In. many sections 
cucumber crop has been practically a failure, while in others 
there has been a fair yield. Taking it all in all there has 
been 70 per cent of an average crop. As we stated before, 
but little of the 1907 cure remains in the hands of the 
packer. This means that the crop harvested will be barely 
sufficient to supply the demand. If trade were as brisk as 
it was last fall there would not be enough pickles to last 
half through the coming season. The market remains un- 
changed, 30-gallon 1200s in vinegar, $5.50 to $6.00; 45-gallon 
1200s, $7.50; 45-gallon 1200 dills, $8.00. 
| Kraut.—The sauer kraut situation remains unchanged. The 
long spell of dry weather has injured the growing cabbage 
crop to such an extent that the late rains we have had are 
not beneficial. As most of the cabbages are small, this sea- 
son’s cut kraut will be short in length as well as in quantity. 
The market today is $7.00 for 40-gallon casks, 1908 cure, and 
$5.00 to $5.50 1907 stock. 

Cauliflower.—The cauliflower market is advaneing rapidly, 
the crop being short both in American and in Holland. There 
is a little 1907 stock carried over, but this is being picked 
up rapidly. Not only is the crop short but the acreage 
planted is far below the average., The prevailing prices are 
as follows: Choice domestic spot, $7.00; imported spot, $9.75 
to $10.00. 








Canners’ Supplies 




















Cans.—Quotations by the leading manufacturers on the 
various sizes of packers’ cans are unchanged, and are again 
reprinted below: 

The American Can Company quotes for delivery as wanted 
by buyers during the season of 1908 the following prices, with 
usual differentials for special openings: 






No, 3s, 2 1-16 in. opening .......... 

No. 108, 2% in. opening......... ceccecsecoce oceccenn 
The Continental Can Company’s quotations on sole 

hemmed caps are: 


Per 
1% inch ........ $0106.00 6% 0.00 cecee cewe cee coeeess hen 
21-16 imch ....ccccccccccccccccccccccce Cc cccccccsces - Lie 
27-16 inch ......... eee cece ccccccccccceescccceces we LO 


The Wheeling Can Company quotes for delivery as wanted 
by buyers during 1908 the following prices f.o.b. Wheel 
ing, with the usual differex.ials for special openings: 


No. Is, 1% im. opening .......--seeeeeeececcsceeenens $10.20 
No. 28, 1% in. Opening .oeecccccrcccccccscecccccceces 14.00 
No. 2%s, 2 1-16 in. opening ....... eeeesvaesseseed +++ 17.80 
Wa. Ge, SI-EG Th, GOORIN oo cc ccocccccccccessccvccesnh 18.40 
Bees. BE, SAR. Wh, GOUT 6 0.05 0.002 000.00006600060600unnee 45.00 


The Sanitary Can Company quotes sanitary cans at the 
following prices for delivery during the season of 1908: 


Per M. 
No. . sce gea date nehh obs bb ede sb enbumadbnacee -$11.50 
DAS Bcc ct.ged skdasd Gob des aiee's oul inbas e0<cecalee 15.75 
No. 3, UNG aadkdatnewadacindas ob beecn epee amen - 21.00 
No. 3, 5 im. ...... bcd d des Sep tee ehGepenscessene - 21.50 
No. 3, SE Mie insu ce cGveaivetandss Seveed choca eeccces 24.00 
No. 10 Londaeopecwed teil iin Cee-e' eine wp hens ode + 46.00 


Virginia Can Co.—The Virginia Can Co. quotes, f. o. b, 
Buchanan, Va., for delivery during season of 1908, as follows: 
We BB Woe Bh Mle 00.0 cckcedetecekécacccesa - $1440 
Wee, Bi B BGO A GI io kis tne ha hs kB ctscccca -- 18.40 


Usual differences for other size openings. 


The Union Can Company’s quotations for deliveries at 
buyer’s convenience during the season of 1908 are: 


NO. Bh, Tic QRBGIRE 0 6 0.0. 4.056 00s cccocesincccccesecs $14.00 
No. 3s, 21-16 in. opening ....... Se ccvede ed sige camuae 18.40 
Wie. 2Gb,. Bisa Ti. GE oc ce. cacgedencsnecnsens e+» 45.00 


The Union Can Company’s quotations on solder-hemmed 
caps for the season of 1908 are: 


i Ra Re eer. ree Ot eS 8 es peer $ .75 per M 
DI 54:5 6 cihwa vas ac’ ingedeseehcmbanas -++s- 1.10 per M 
RR 4:0 atthe bans edend-coewtabioh duphdaneseen 1.40 per M 


The Southern Can Company quotes f. o. b. Baltimore pack- 
ers’ cans for delivery at buyer’s option during the season as 
follows: 


ee Ee eT et ere $10.20 
Di, SO. MI 0dr i oe bbs kde Eis. <iebiee Hccnscaana 14.00 
RE CT re Tee «+ 17.80 
Bi Ss GBS oo o/ea tic ens 65 94 ie eis ede «deeeenee 18.40 
DE NO so od 6 iS 0c dati cd dhatedetninisseweane 45.00 


The Southern Can Company also quotes its new ‘‘South- 
ern’’ inside coated cans at $2.50, $3.50 and $4.50 per thou- 
sand additional for the 1s, 2s and 3s, respectively, and solder 
hemmed caps at prevailing quotations. 

Pig Tin.—Though the week has been a quiet one from the 
standpoint of actual demand, there has been considerable 
activity among speculators, more particularly abroad, and 
the market which at the beginning of the week was inclined 


= on'19h tn ocninet STE RE OP ey a, ee er to weakness, took a sharp turn and advanced some 90 points 
No. 2358, 21-16 in. opening ........s..sccccceececs, 1280 °VeF our last quotations, and may be called firm at the 
No. 3s, 21-16 in. opening ..........0..00000 sccccccss 1849 Savane. 
No. 10s, 2% in. opening ............... ‘dentable deities 45.00 We quote as follows f. 0. b. New York: ou ee 
The American Can Company quotes solder hemmed caps pe 
for delivery as wanted by buyers at the following prices: ; rs on — Cpt: segeeee yk Bie — ~ 
BIDE ceccccscced csescdicascacccecss ...$ .75 per thousand feo oy Shot ieee he peat 2950 29.45 
NL Aintilh.adatain cutie wotacises tikiedl 1.10 per thousand 15 to 26-ton lots......................--. . 
MUL dn bse sneGendvpe ches depdte cetdede 1.25 per thousand Tinplates.—Business continues quiet in this market with 
EG dichtndiss aban canesnesdunakoetil . 1.40 per thousand 10 change to note. Prices f. o. b. mill: 
The Continental Can Company’s quotations on cans for Bessemer Steel Cokes. 
season’s delivery are as follows: SAUD UU I is a cs ck yg Soke asco $3.85 
No. 1s, 1% in. opening ...... dices nes Jpbeeeheas neues $10.20 14x20 (100 pounds)... ... ccc cece ceccccccccscccsces 3.70 
No, 2s, 1% in. opening area eee eae paneabasnee > ARNO SONG in. te cmctbndanbnaseageen sos 06ioaee 3.65 
Beta meey B B-BO ER, GRD 6 6 5 06. ci c ctcsctcccccseass .. te se f° epee 3.60 














SPECIAL MACHINERY SALE 


REBUILT BOILERS, ENGINES, SHAFTING, HANGERS, BELTING, ETC. at WRECKING PRICES. 


Be eure and get our low estimate on Lumber for building and crating purposes. Ready Roofing and Supplies of all kinds, Ask for Bargain catalog No. 832 


CHICAGO HOUSE WRECKING CO., 35th and Iron Streets, CHICAGO 
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Better Canned Goods 


MEANS 


More Canned Goods 

















Quality Means Quantity 





Let everv package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inf: r'or goods. 

Give the consumer valve received. 

Make your pack a positive, not a nevative influence. 

Don’t forget Canned Goods are eventually intended f or eatino purposes. 
Remember “the proof of the pudding is in the eating.” 

The Concuer is the court of last resort. 

The yeaily consumption of Canned Goods is only 19 cans per capita. 
Educate the public to more Canned Goods with hetter Canned Goods. 
Start right with the right container. 

Use the can of qualitv, the housewife’s guarantee of goods of Quality. 





The Sanitary Can 








Sanitary CanCompany 


Factories: Fairport, N. Y. General Offices: Fairport, N. Y. 


Indianapolis, Ind. All Cans Manufactured under New York Office, 
Bridgeton, N. J. Max Ams Patents 4 447 W. 14th St.; 
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NEW JERSEY. 
Salem, N. J., Sept. 26, 1908. 


Epitor CANNER: I will finish packing tomatoes this week. 


I will be about 1,500 cases short of last year’s pack. The 
quality is pretty good, but not as good as last year. 
ELMER GRISCOM. 





NEBRASEA. 

Nebraska City, Neb., Sept. 26, 1908. 
Epitor CANNER: The corn crop is decidedly poor. Will 
pack 6,000 cases from original acreage of 700. Too much 
rain, floods, late planting, end of season too dry tells the tale. 
The tomato yield is fair, better ratio than corn. Acreage is 
small, however. Pumpkin is poor crop. Early unfavorable 

conditions put the pumpkin vine out of business. 
OTOE PRESERVING COMPANY. 





MINNESOTA. 
St. Boniface, Minn., Sept. 23, 1908. 
Epitor CANNER: We are almost through with corn. Our 
pack will be about 50 per cent of what we expected. Heat and 
drouth cut the yield in two. 
MINNETONKA CANNING COMPANY. 





COLORADO. 
Denver, Colo., Sept. 25, 1908. 
Epitor CANNER: The tomato crop in the northern part of 
the state is anything but favorable. The season is very late 
and all factories are operating on a very small seale. Even if 
the weather holds out for a long season, crop will not come 
up to 50 per cent. KUNER PICKLE COMPANY. 


INDIANA. 
Lebanon, Ind., Sept. 24, 1908. 
Eprtor CANNER: Our corn pack is over. We planted enough 
seed to get 20,000 cases. We managed to get 5,110 cases. 
Qur tomato pack is going to be corisiderable short of the aver- 
age year, probably about 50 per cent. We have more packed 
now than we had last year at this time. The very long dry 
spell that we have had has made a great many of the tomatoes 
rot on the vines; also the quality is not as good as it should 
be. If it does not frost within the next few weeks we expect 
to have 50 per cent of an average pack. 
AMERICAN CANNING COMPANY. 





Clay City, Ind., Sept. 28, 1908. 
Epitor CANNER: Last year we only had one-half of a pack 
of tomatoes, or 20,000 cases. We had a very short crop this 
year. So far we have packed 8,000 cases and will probably 
get 2,000 cases more, which will mean barely half of last 
year’s pack, or 25 per cent of an ordinary pack. In 1905 
we packed 33,000 cases; in 1906, 51,000 cases No. 3 tomatoes 

or their equivalent. The dry weather did us up. 
CLay City PACKING COMPANY. 





ILLINOIS. 
Watseka, Ill., Sept. 24, 1908. 
Epitor CANNER: The corn crop here is about one-fourth of 
@ crop, taking all the acreage into consideration. Our pack 





this year will be about 5,000 cases, but with a good crop it 
would have been about 17,000 or 18,000 cases. 
WATSEKA CANNING Company, 
Eureka, Ill., Sept. 28, 1998, 
Epiror CANNER: We will finish our corn pack the middle 
or latter part of this week and while our pack will hard} 
be up to normal, it is larger than we expected some weeks 
ago, our late planting turning out unusually well consider; 
the dry weather. Our yield per acre is a little over 99 per 
cent of normal. DickINSON & Co. 










Bloomington, Ill., Sept. 28, 1908, 
Epitor CANNER: Unless interfered with by frost we expect 
to finish our corn pack about October 7. Our crop of sweet 
corn is about three-fourths of the yield we secured from the 
same acreage we had last year. It is really wonderful that 
anything like the yield we are getting could be possible after 
a summer of drouth. With good weather during the next tey 
days we are hoping to pack enough corn of both grades to 
nearly, if not entirely, fill our contracts. It will leave no sur. 
plus. The great majority of the corn packers will feel that 
they are in luck this year to take care of the contracts made 
early in the year without considering what price they might 
be able to get before another pack is made if they could have 

put up a surplus. BLOOMINGTON CANNING COMPANY, 




















IOWA. 
Vinton, Ia., Sept. 28, 1908, 
Epitor CANNER: We finished our corn pack last Friday, 
the 25th. Our pack was a trifle more than last year, which - 
was only about 50 per cent of a normal pack. This year we 
had about 60 per cent of normal pack. 
VINTON CANNING COMPANY. 










Independence, Ia., Sept. 28, 1908. 
Epitor CANNER: Finished packing Thursday, September 
24. The pack is a little larger than last year, but still only 
about half a pack. INDEPENDENCE CANNING COMPANY. 





Vinton, Ia., Sept. 28, 1908. 
Epiror CANNER: We closed all of our four plants the latter 
part of last week. The pack compares about the same in 
quantity of that of 1907; we expect to make full deliveries on 
our 1908 contracts, but will have very small surplus; quality 
is fine. In aggregate about 75 per cent of normal pack. 
Iowa CANNING COMPANY. 





DELAWARE. 
Harrington, Del., Sept. 26, 1908. 
Epitor CANNER: Our tomato pack is about two-thirds of 
last year’s. JOHN W. SHELDRAKE. 


Milton, Del., Sept. 25, 1908. 
Epitor CANNER: We have closed our factory. Our pack is 
one-half what it was last year. A. F. ANDERSON. 


Smyrna, Del., Sept. 26, 1908. 
Eprtor CANNER: The coming week will finish the packing 














Peas, Paste and Packing all in one ac- 
count is like Peaches, Peas and 
Pumpkin all in one can. 

It is poor taste. 








ALBERT T. BACON 


COST SYSTEMS FOR CANNERS 
29 Michigan Ave. CHICAGO 








©. E. McMEANS, CHAS. A. TRIPP, 
f Am- Soc. M. E. Am, inet, €. 


cfleans & Tripp 
ENG INE ER Ss 


MECHANICAL oe ELECTRICAL 
MACHINE DESIGNERS 











Design and Superintendence of Construction of 
CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bldg. INDIANAPOLIS 
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season with us. Several of our neighbors have already fin- season’s on tomatoes. Am about through with it. Will make a 

















ished, or will do so on Tuesday next. We have fortunately couple more small runs, W. G. SPIcLE. 
drawn our supply from a section that was blessed with a much ei 

larger crop of tomatoes than characterized the situation gen- Troutville, Va., Sept. 26, 1908. 
erally on this peninsula this season. Our pack will total about Epitor CANNER: I will have 50 or 60 per cent of usual 

t two-thirds of last season ’s pack. In many instances in this tomato pack. Will finish in about one week. 
county the pack will not equal 50 per cent of last year’s E. W. REYNoLps. 

ek. The warm weather for the past week has ripened up pee 
all the tomatoes on the vines and no matter whether frost Buchanan, Va., Sept. 21, 1908. 
comes early or late the packing season is virtually closed now. Epitor CANNER: In this section of Virginia the crop is 
¢ J. H. HOFFECKER CANNING COMPANY. short and we do not think it will be more than 60 per cent of 
the pack last year. VIRGINIA CANNING COMPANY. 

! MISSOURI. . a a. nen 

: Odessa, Mo., Sept. 28, 1908. Sharpe, Va., Sept. 24, 1908. 

; Eprron CANNER: We have about 75 per cent of tomato crop Epitor CaNNER: From the standpoint of length this will 
packed, with heavy frost this morning, which will close pack- be the shortest tomato packing season I have ever known. Last 
ing at our place, except a few fields on high land. year I had an astonishingly large receipt of raw stock the 

Opessa CANNING COMPANY. closing week of October, and always heretofore the crop has 

' <a lasted well into that month. I believe, however, that this 

' Rhineland, Mo., Sept. 26, 1908. week will witness practically the close of this season, thus 

} Epiror CANNER: Our packing season is almost over. We  jjlustrating its comparative shortness. The yield will not ex- 

will pack 2,500 to 3,000 cases No. 3 tomatoes, about the same ceed an average of 75 to 80 baskets per acre. E. SHARP. 

as last year. Mopoc PACKING COMPANY. pusies 

| ve : Walkerton, Va., Sept. 25, 1908. 

; _ St, Louis, Mo., Sept. 28, 1908. Eprror CANNER: Our pack of tomatoes will be lees than 

Epitor CANNER: At this writing we have packed about as half of a normal pack. STANSBURY CANNING CoMPANY. 

: many cases of tomatoes this year as we packed during the sea- 

son of 1907. If weather continues favorable we ought to have NEW YORK. 

good receipts for a couple of weeks. ; 

7 NaTIONAL PickLe & CANNING CoMPANY. Fredonia, N. Y., Sept. 26, 1908. 

| an EpitoR CANNER: We will finish corn and tomatoes next 

Oregon, Mo., Sept. 28, 1908. week. Corn is about half a crop and affected by the long 
Epitor CANNER: Frost last night cut tomato pack short. drouth for quality. Tomatoes are a full yield and very nice; 
The pack is about 50 per cent of last year, with even an in- best we have had for several years. 
ereased acreage. We packed only 7 per cent of amount - FREDONIA PRESERVING COMPANY. 
corn which should have been packed from the acreage planted. ee: 

a We will pack virtually the same number of cases of corn as Franklinville, N. Y., Sept. 26, 1908. 

, last year. We look for better prices on both corn and Epitor CaNNER: Our corn pack will be over in about five 
tomatoes. OREGON CANNING COMPANY. days. Will be about 25,000 cases. Our usual pack is about 

40,000 cases. Last year our corn was a failure, only a little 
MARYLAND. over 10,000 cases. There has been no rain here yet. . 
Ridgely, Md., Sept. 24, 1908. FRANKLINVILLE CANNING COMPANY. 
Epiror CANNER: Will only put up one-half of what I pasta 
packed last season. Will pack along at intervals for nearly Cazenovia, N. Y., Sept. 26, 1908. 
two weeks yet. The above seems to be the general report in EpitorR CANNER: We finished packing corn last week, with 
this section. J. P. Housincer. a very small pack, no more than half of what we expected at 
oni the outset, and all due to the dry weather. 
James, Md., Sept. 26, 1908. CAZENOVIA CANNING COMPANY. 
Eprror CANNER: The pack last year was 14,000 cases of —< 
tomatoes. The pack this year is about 10,000. Will operate Cherry Creek, N. Y., Sept. 26, 1908. 
about one day next week to finish. Tomatoes are done for. Epitork CANNER: Our corn pack is finished for the year and 
SPEDDEN Packine CoMPANY. we only got about half the corn we should have from the acre- 
— age we had. We did not pack corn last year. We are not 
Whitehaven, Md., Sept. 25, 1908. packing any tomatoes this season. 
Eprror CANNER: My tomato pack of 1908 will be one- CHERRY CREEK CANNING COMPANY. 
fourth short of last season’s. Will cease packing about Octo- aad 
ber 1. W. K. LEATHERBURY. Frewsburg, N. Y., Sept. 26, 1908. 
— Epitor CANNER: We finish packing corn today. Our pack 
Greensboro, Md., Sept. 26, 1908. compared with last year is 60 per cent short. Comparing this 


Epitorn CaNNER: In regard to the tomato pack, I haven’t year’s pack with an average for the past nine years, we have 
packed but 8,000 cases, whereas I packed 18,000 cases last just 45 per cent. Have not had a drop of rain since August 
year. Will have about two more thousand. W. P. Day. 4. We had only one full day’s run on corn this season. 
FeEewspure CANNING COMPANY. 





VIRGINIA. — 
Troutville, Va., Sept. 26, 1908. Albion, N. Y., Sept. 26, 1908. 
Eprtror CANNER: My pack is about 60 per- cent of last Eprtor CANNER: ‘We are progressing nicely with our pack 
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the A CODE marae ait 
Everett B. Clark Seed Co, |. | tne cetirornta Fruit Canners 


iati ode 
MILFORD, CONN. Association Co 
‘ Compiled especially for canned goods and dried 
sce ots fruit trade. Its use means economy. 


Connecticut Corn Seed, Michigan Prive, $5.00, Postpaid 
and Wisconsin Pea and Bean Seed, Order Througi: The CANNER, 


Tomato Seed 5 Wabash Avenue, Chicago 
ch wre we. Codes forwarded same day order is received 
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of tomatoes. We have packed a few more to date than one 
year ago; about one week in advance in regard to number 
of days actual running. We expect to pack for two weeks 
from this writing, if-we do not get frozen out before. 
ORLEANS COUNTY CANNING COMPANY. 


Newark, N. Y., Sept. 26, 1908. 
Epiror CANNER: We beg to advise you that our corn pack 
for 1908 is practically finished, and it will amount to 60 per 
eent of last year’s pack. Early in the season the prospects 
were very favorable for a large pack, but the severe drouth 
injured the crop very much. EpGETT-BURNHAM COMPANY. 


Le Roy, N. Y., Sept.: 26, 1908. 
Epitor CANNER: We have had a very short run on corn. 
Our acreage was small and the yield not as large as we ex- 
pected, but slightly better than last year, when it was almost 
a total failure. We expect to pack pumpkin next week. This 


will be the last of our packing season. 
LE Roy CANNING COMPANY. 


Canastota, N. Y., Sept. 28, 1908. 
Epitor CANNER: Fninshed packing corn on the 18th inst., 


with about 75 per cent of an average pack. 
F, F. HUvusBarp. 








Indianapolis 














Indianapolis, Ind., Sept. 28, 1908. 

Epitor CANNER: The spurt of activity which occurred in 
the tomato and corn market two weeks ago has eased off and, 
while packers are still firm in their ideas that prices will ad- 
vance ere long, buyers believe that they will be able to buy 
tomatoes at 80c and are again holding off, paying 824%4c when 
they absolutely have to have a car or two of tomatoes and 
can find them at that price. Indiana tomatoes are held gen- 
erally, however, at 85c, f. o. b. factories. 

The end of packing is in sight and reports show that there 
will be a shortage of about 25 to 331-3 per cent in tomatoes 
and 50 per cent in corn generally. Some few localities, how- 
ever, say they will average a fair pack of tomatoes. 

Packers everywhere are attempting to buy to cover what 
little corn they have sold, but there are exceedingly few 
sellers, the few who have any are holding for much higher 
prices than are ruling at present. WILLIAM DUGDALE. 

















I Seattle 





Seattle, Wash., Sept. 26, 1908. 

Epiror CANNER: Alaska cannerymen have arrived in con- 
siderable numbers during the past week, and as a conse- 
quence more definite information has become available con- 
cerning the out of the way districts which have not been heard 
from. Reports from Bristol Bay, widely distributed earlier in 
the season, are confirmed by those arriving from the North, 
who state that the run of red salmon in that district was one 
of the largest they had ever seen. This year’s pack in that 
district is the record one, being about 75,000 cases higher than 
the previous record season. In southeastern Alaska reports 
on the whole are encouraging. In the district north of Wrangel 
Narrows the packers have all filled their cans and count the 
season a prosperous one. South of the Narrows, however, 
there has been a great shortage of fish and packers have found 
it necessary to resort to extremities in order to keep operat- 
ing. Many of the canneries in that district will fall away 
short and will have thousands of cases of cans unfilled. 

The, run of red salmon in central Alaska was very late 
and for a time packers thought disaster had come upon their 
season’s ventures because of a lack of raw material. The fish 
came, however, although not in as large numbers as the pack- 


ers would have wished. Some of the canneries in that -dis 
trict will fall short in their packs. Others managed to fjJ, _ 

The situation on the Columbia has become critica] becay 
of conflicting laws between -the states of Washington moe 
Oregon, the former permitting fishermen to fish at this re 
for salmon and the latter forbidding it. Both states deihen 
ment, and it is possible that federal control may ensue in 
the meantime cannerymen and fishermen are suffering the ae 
sequences. SOCKEYE, 
\* Portland 
= . 

Portland, Me., Sept. 28 

Epitor CANNER: Not only is the packing oF Miata’ Sea 
corn over, but it is well sold up, while the surplus is very small 
as compared with the popular belief. This excess, over and 
above contracts, will be insufficient for the legitimate demands 
from normal trade, but, as few shipments have gone for. 
ward, buyers hardly know as yet where they stand. Until the 
question of delivery is settled, naturally buyers do not hasten 
their purchases, but delays are dangerous this year. Were 
the surplus much larger than it really is (from 25,000 to 30,000 
cases at most, I should say, according to appearances) "the 
demand will increase very materially next year on account of 
the superior quality of the corn. Not for years has the high 
quality been matched, if ever. Readers of THz CANNER can 
bank on this every time. Maine’s extra standard is—this pack 
—fully up to the fancy of average years. As for standard 
there was but little. Now, while most of the offerings of fancy 
are 80c, f. o. b. Portland, little can be bought below that figure 
if any. Corn of fancy quality at 85c is sold. There is a little 
extra standard at about 80c, while standard brought from 
70¢ to 75¢e, f. o. b. Portland. The shortage all over the country 
of this staple points but one way to future prices. Altogether, 
although too early to give even approximate figures, the yield 
was good and of superior quality, but quantity about 25 per 
eent short, all of which has been intimated in THe CANNER 
before. 

The blueberry packing was satisfactory, but the finest pack- 
ing, strange to say, was 28 per cent short, and thousands of 
orders turned down, even at a higher price. 

The queerest pack for Maine was that of No. 3 size toma- 
toes from native stock. It is not once in a decade that Maine 
packers even try to do this, but this season frost has held off 
and now that the packing of corn is over a few hundred cases 
may be put up. The quality is superior, the fruit being hard, 
ripe and of high flavor. It can well stand beside Maine fancy 
corn. It is to be regretted that hundreds, if not thousands, 
of bushels have gone to waste for want of preparation. These 
goods readily brought 95ce, f. o. b. Portland. 

The quality of both pumpkin and squash in 1908 will be the 
finest for years, on account of the dry and warm weather. 

While there are some 1908 pack of nice gallon apples held 
in the state, the cost of packing most of them was beyond the 
market of today, and they are held. Good stock packed last 
fall is selling at $1.75, but new goods of best quality can be 
contracted for at $2.25, although some ask $2.50 per dozen. 

A few lobsters are moving at regular prices and the herring 
eanners are now busy. Clams are selling slowly, but the can- 
ners will pack no new goods until a better price is realized. 
No one likes to work for ‘‘fun,’’ as the joke is on the wrong 
party. INDEX, 


























Baltimore 














Baltimore, Md., Sept. 28, 1908. 
Eprror CANNER: ‘‘ Twice Told Tomato Tales’’ may well be 
the inscription of my letter today, for there is very little to be 
said about the tomato situation that is new. The pack in this 
section is practically over. This week will really see the ‘¢wind- 
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up.”? Oh, yes, @ few tomatoes will likely be packed in Balti- 
more*until the 8th or 10th of October, but quality will: be 
ésoff,’? and quantity will be very, very small, not enough to 
materially affect the total pack. As far as the country fac- 
tories are concerned, the majority of them closed at the end of 
jast week, and the balance will probably get in three or four 
half days’ work this week. I can only tell my ‘‘tale’’ again 
as to the probable total pack, and it is that 8,000,000 cases will 
be the outside figure, or about 60 per cent of the pack of 1907. 

What will the country do for tomatoes next spring? Echo 
answers, ‘‘What?’’ ‘‘Experience’’ says that jobbers will pay 
whatever the market may be. ‘‘Logis’’ says that the market 
will be well over the dollar mark. When will the advance start? 
Just as soon as the weak packers dispose of their stock (or at 
least enough of it to meet pressing obligations), and when the 
‘obbers wake up in real earnest to the fact that the pack is 
40 per cent short of last year. At present the buyers are 
supremely indifferent, if actions are to be relied on as correct 
indices. By their actions they say they don’t care a conti- 
nental if the pack is 40 per cent short, for they will get toma- 
toes cheaper than today’s market when they want them. Of 
course some holders will have to sell some goods at the market 
between now and November 1, but judging from the present 
attitude of the jobbers very few of them will stock up enough 
tomatoes during the next month to last them through the winter 
and spring, so that we may confidently expect a good demand 
all through the winter, with a strong advance in the market 
when the weak-kneed holders are weeded out. . 

Let us then blow away the chaff and froth and try to arrive 
at the true condition. That the pack will be short is now an 
indisputable fact. That the country can use in good times 
12,000,000 to 13,000,000 cases is also a fact. That it will surely 
need 10,000,000, even at 90c to $1, and even under the stress 
of hard times, is another fact, and it is therefore safe to con- 
elude that the situation is entirely in packers’ hands if they 
will but have patience and sit tight. 

I have no doubt but what you have seen last week’s circular 
of the Booth Packing Company, written by Orem, that past 
master of the English language. He showed up certain 
vacillating trade papers, and the unreliability of their reports 
in a way that must have made the writers writhe with chagrin. 
The irony of his rapier-like thrusts was strong as steel, and 
like a rapier they go straight to the vital points with deadly 
accuracy, and yet withal the touch was gentle as that of a 
lady’s hand, Few writers can equal Orem in clear and forcible 
demonstration, and his ‘‘bitter pills’’ are always ‘‘sugar 
eoated,’’ thus never leaving a bad taste in the mouth. Even 
those he flays so vigorously must feel it pleasant to be slain 
in such a polite manner. Tomato packers are in Orem’s debt 
through the publication of his circular just at this time, for it 
will do much towards clearing away the idea—-still existing in 
many buyers’ minds—that the packers have been ‘‘bluffing’’ 
and that after all there is a large pack. 

The market remains about as reported last week: namely, 
80¢ to 82%4c, with a car offered here and there at 77%4c. As 
already indicated, the jobbers are showing less interest in buy- 
ing than the packers, for the fellow who sat in Orem’s back 
row, and who knows the pack is short, has been taking in 
gladly the few lots offered at 774%4c. g 

In my letter of July 27, published in your issue of the 30th, 
I called attention to sauer kraut, and stated that this line of 
goods would surely advance, as the cabbage crop was injured 
by the drouth. The advance has now materialized, but it has 
not ended. Kraut manufacturers are compelled to ask some- 
thing like $2.50 more per barrel for kraut than they did last 
year, and this makes a difference in the cost of packing No. 3 
kraut of from 12%c to 15¢ per dozen. It is likely we may see 
a 75e market for kraut before Thanksgiving day. 

The demand for peaches was quite fair all last week, and 
now that the packing season is over it is safe to assume that 
those buyers who have been holding off will want to secure 
their requirements, and as unsold stocks are very light there is 
no possibility of a decline in the market. On the other hand, 
there is every probability of an advance all through the fall and 
winter. 

The demand for the general line was somewhat better last 
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week, particularly for some lines of small fruits, of which 
strawberries and gooseberries seem to be most in favor. Stocks 
of the last mentioned are nearly cleaned up. TARTAR, 








New York 














New York, Sept. 28, 1908. 

EpitoR CANNER: Fluctuations in the caned goods market 
during the week have caused some changes in the situation, 
though possibly nothing that will be permanent. Tomatoes, 
for example, are weaker, though it cannot be said that they 
are going to continue so. Corn, on the other hand, is a shade 
firmer, under increased demand. Other varieties remain sub- 
stantially unchanged. Movement is not much, if any, heavier 
than a week ago, though it is manifestly impossible to give any 
accurate information regarding this. Buyers operate eon- 
servatively. This much is certain and sales are generally lim- 
ited to practically no more than is wanted for immediate use. 
While it is not necessary to say that the market is weaker,. it 
cannot be rightfully said that it is any stronger, consequently 
the situation can best be described by saying that it is not - 
much different from what it was last year. 

Tomatoes have been somewhat quiet and easy during the 
week, with sales chiefly in small quantities. Buyers are not 
anxious to obtain further supplies, consequently they are not 
placing many important orders. Most buyers are ready to pay 
no more than 75ce, f. o. b. factory, though so far as known this 
figure has been declined in all instances. Nearly all packers 
are quoting 774¢, f. o. b. factory, and some business has been 
done on that basis. In some instances they are still holding 
at 80c, but that figure means no sales, unless the brand is spe- 
cial or there is some other reason for the higher value. No. 2s 
are easy and not much business is done. Gallons are quiet 
and the market is easy, with practically no business of im- 
portance. New Jersey tomatoes are firm under reports that 
the pack has been reduced at least 50 per cent, as compared 
with last year. Gallons are quoted at $2.60, while No. 3s 
are held around 95ce. 

Corn is firm, but business is rather quiet at the close. It has 
been more or less active during the week, but sales have 
declined as compared with the previous week. Recent reports 
indicate that nearly all Maine packers will make full deliverie 


_with possibly a bit of a surplus in some localities. Standar 


Maine is offered at 70c, f. o. b. factory. No. 2 state stand- 
ards are quoted at 70c to 85c, depending upon grade and label. 
It is said that some state packers are buying to fill early eon- 
tracts. In other varieties no change is reported. 

A little movement is noted in peas, with some fine grade 
southern pack offered at inside quotations. Other varieties 
are somewhat neglected, though occasional sales of small lots 
are made. 

String beans are moving in moderate quantities as quoted. 
The market. is easier on southern No. 2s. Baked beans aro 
easier and some pressure to sell is noted. 

The ship Star of Bengal carried 45,000 cases of salmon when 
she sank, but the loss made no difference with this market. It 
is believed that the fish on this vessel was largely low grade, 
though it is not definitely known. Spot pink salmon can be 
bought for 80c in round lots. Medium red is rather short and 
is held fairly firm at $1.15. Red Alaska is steady at $1.30, 
with bids of $1.27% refused in most quarters. Not much 
Columbia river or sockeye is offered from first hands, and in 
the absence of sales quotations are largely nominal. 

A firmer tone is noted in standard No. 3 yellow peaches for 
shipment from Baltimore. Some buying has been done on the 
basis of $1.40 delivered here. Seconds, No. 3s, are also said to 
be firmer, with bids of 95c refused on some grades, f. o.: b, 
factory. Some lots of seconds, 3s, have been sold at $1 deliv- 
ered. Fine grades of lemon clings are steady for shipment 
from the coast, but buyers show little inclination to take hold. 


- Packers are refusing all offers of 10c¢ under opening price, 


which have been rather numerous, 
Gallon apples are fairly steady at $2 to $2.25 for fancy state 

















Lithographed Labels 


superior line of lithographed labels that cost little, if any, more than the average printed labels. 
LET US FIGURE ON YOUR NEXT JOB OF t ABELS 


OVAL & KOSTER, Lithographers 


It is the duty of every Canner and Packer to 
procure the very best and most attractive labels for 
his goods that it is possible to obtain We make a 





INDIANAPOLIS, IND. 
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stock. Ordinary grades are lower, probably around $1.75. A 
little business is done in futures at $2.20 delivered for state 
fancy. 

Pineapples are steady, with no movement of moment re- 

rted. Sales have almost entirely ceased in some grades. In 
others buyers still show some interest, but it is slight. 

Small fruits are quiet, with nearly all holders firm in their 
views, and determined to maintain their quotations, regard- 
less of the question of obtaining business. HARLEM. 





SEEKS OPTION ON TOMATOES AT NINETY CENTS 
PER DOZEN. 

We have received from one of our subscribers the 
following circular and option blank sent out by the 
Shearman Mercantile Company, Indianapolis, Ind. : 

BIG PRICES FOR TOMATOES! 
Are You With Us?—Read Below. 
Never before have buyers of canned goods held packers 


down to starvation prices as long as this year, when NO 
REASONABLE CAUSE FOR LOW PRICES COULD BE 


SHOWN. 
Stocks in all lines, especially Tomatoes, have been the 
lightest for years, crop conditions have been the most dis- 


couraging, and actual consumption nearly normal, yet in 
the face of all this buyers cry: ‘‘LOWER PRICES!’’ In 
fact, it is believed among many prominent canned goods 
specialists to be directly due to a tacit understanding 
amounting to a secret compact, embracing a large number of 
eanned goods buyers of the country, that they are GOING 
TO KEEP DOWN CANNED GOODS PRICES THIS YEAR, 
and at the same time impose the burden upon the packers of 
earrying the stock for them, irrespective of the present try- 
ing crop conditions. This simply means that buyers HAVE 
NO REGARD WHATEVER FOR CANNED GOODS PACK- 
ERS. 

Now, we are for the packers, and have, we think, a remedy 
for low prices. Come with us, and we will endeavor to get 
fair prices for your goods. We enclose an option blank 
herein. Note the prices the option calls for. Date the 
document, fill in number of cases, and have the proper officer 
of the company sign the instrument and your secretary sign 
the ‘‘ Attest’’ and return it to us as quickly as you can. Act 


at once. WE MEAN BUSINESS, and our packer friends are. 


going to help us to get prices for the packer that he can 
live on. 

WE WILL KEEP YOU ADVISED PROMPTLY of events 
as they materialize, after the receipt of the option from you. 

Shearman Mercantile Company. 

Fill in and sign immediately. 

Option to Purchase. 

In consideration of the sum of One Dollar, receipt of which 
is hereby acknowledged, the undersigned hereby gives to the 
Shearman Mercantile. Company, of Indianapolis, Ind., or its 
assignee hereof, an option to purchase on or before November 
25, 1908, e/s of No. 3 Tomatoes, of Standard quality and 
packed during the season of 1908 at and for the price of 
90 cents per dozen f. o. b. the cars at on the 
following terms, viz.: payment within ten days from date 
of invoice, less 14% per cent discount for cash, less 2 per 
cent brokerage. 

In the event of the exercise of said option by said Shear- 
man Mercantile Company, or its assignee hereof, said goods 
shall be billed within ten days of the receipt of notice 
by the undersigned of the exercise of such option and settle- 
ment thereof made on the above terms. Said goods to be 
held by the undersigned subject to the order of the Shearman 
Mercantile Company, or its assignee hereof, for days 
after the receipt of the notice of the exercise of said option, 
free of any charge for storage. 

Dated , on the , 1908. 











day of 








Attest: — 


SELF-HEATING CANNED GOODS COMPANY. 

The business formerly conducted’ by the Self-Heat- 
ing Can Company in the manufacture and sale of a 
patent can whose contents may be heated by the chem- 
ical action of certain substances contained between 
the double surfaces of the can, when immersed in 
water, is being reorganized under the name of the 
Anglo-American Food Company. A charter has been 
secured in New Jersey and the company will shortly 
enlarge the scope of its business by packing a line of 
soups and other canned goods. 

It is understood that W. B. McMechen is president 
of the company and S. C. Hupert, vice-president and 
general manager. 








. 
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_ George W. Cobb, the popular and able manager of the San- 
itary Can Company, of Fairport, N. Y., has joined the ranks 
of the canners in politics. Mr. Cobb is a candidate for the 
state senate and has hundreds of friends in the canning in- 
dustry who know that he would fill the position with credit 
to himself and honor to his constituents. 








NEW JOBBING HOUSE AT WINNIPEG. 
Winnipeg, Canada, is to have a new wholesale 
grocery house. Thomas H. Lock, formerly of Foley, 
Lock & Larson, is to be manager of the new firm, 
which will be known as Thomas H. Lock & Co., and 
is capitalized at $200,000. 





THE AUTOMATIC PROCESS. 

A recent visitor at the P. Hohenadel, Jr., Canning 
Company’s factory at Rochelle, Ill., refers to the new 
automatic cooker process in terms of enthusiasm. This 
process, he states, is working overtime, demonstrating 
its practicability of processing corn in a shorter time 
and with the natural color and genuine green-corn 
flavor retained. 





IN A JIFFY. 
That’s about how long it takes to get results from 
a CANNER Want Ad. Try one and see. 

















LEONARD SEED CO. cnicaco 


GROWERS AND WHOLESALERS OF SUPERIOR GARDEN SEEDS 


PEAS, BEANS, SWEET CORN, TOMATO 


WRITE US TODAY FOR PRICES, EITHER SPOT OR FOR CONTRACT 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appear in the first 
Prof. issue in each month and cover topics of general interest to packers of Food Products. ), 


Government Inspection of Canneries and Other Establish- 
ments Where Food Products Are Manufactured. 


It may not be generally known among canners that there 
are at this time representatives of the government traveling 
over the country visiting canneries and other establishments 
where food products are manufactured, but ‘such indeed is 
the ease, as the writer has, on several occasions, met these 
representatives on their rounds. The canner should be very 
anxious that when the reports are summed up, his business 
shall be found to answer admirably in all points of cleanli- 
ness and superiority of his food products, Every canner 
should be jealous of the good name of American canneries. 
If the inspectors find that the canners in some sections keep 
their factories in an insanitary condition, have the floors 
eovered with dirt and slop and have no adequate accommo- 
dations for their employees to keep themselves clean they 
will report these matters, sensational writers will get hold of 
the reports and such stories would be damaging to the whole 
canning: industry. : ; 2 

It is surprising how different are the ideas of cleanliness 
and sanitary conditions; some men are actually blind as to 
these conditions in their own factories. I have sometimes 
been invited around the factory to see the improvements and 
cleanly methods and arrangements made for keeping the 
factory in a sanitary condition, and-I am frequently amazed 
at the seeming oversight of some very important matters. 
One has to grow.or develop in his ideas of cleanliness and 
strictly sanitary conditions in a factory. A man cannot 
comprehend all these things without having given them 
special study. It is not enough to keep the floors clean after 
working hours—they should be kept clean during working 
hours. Sewerage connections should be made to receive all 
slop, waste water, etc. Many machines which fill tomatoes 
and other products automatically allow considerable juice 
and waste to fall on the floor under them. Arrangements 
should be made to receive and conduct this waste into a 
sewer—it should not be allowed to run all over the floor. In 
the handling of great quantities of goods it is not always 
possible to avoid slop around the machines, and where this 
cannot be avoided the machine may be placed and surrounded 
with beveled cleats in such a manner that the juice and 
waste will be conducted to the sewer. In some factories 
these machines are placed in zine lined spaces and the sides 
of the machine are covered so that the slop is not visible 
and it gives the place a more cleanly appearance. 

All women employed in a eanning factory should be sup- 
plied with caps to cover the hair. It is not a difficult matter 
for the employer to get his help to wear these caps if the 
matter is properly explained to them. Some packers have 
said to me, ‘‘ We have a hard enough time to get help any- 
way, and if we bring up such a subject they will quit.’’ 
These people are intelligent—they like to be cleanly in their 
work and like to look well, and a white cap, if properly 
made, is an ornament to a woman, particularly when she is 
working with food products. If it is explained to the help 
that a stray hair might get into the goods, and how damag- 
ing it would be to the packer if such a thing should be found 
in his cans the woman would agree with him, for nearly 
everyone has been unfortunate enough to find these things 
in food some time in his life. 

In the matter of dress, a uniform is always preferable to 
the costume worn at home, and the packer should furnish his 
help with uniforms, charging them just cost price, then sup- 
ply a locker for each woman to keep her street clothes in. 

The floors of a canning factory should be kept scrupulous- 
ly clean at all times. After working hours it should be 
serubbed and every particle of. dirt should be removed. 
Around the posts and machines there should be beveled cleats 
tailed to the floor so there would be no pockets for dirt and 
other accumulations. These cleats should also be around the 
walls and the floor should be slanted to a sewer connection 
80 it can be mopped up perfectly clean and dry. 

Adequate toilet arrangements should be installed in every 
tamaing factory, with plenty of fresh water, soap -and clean 
towels. Some factories have enlarged upon this and have 
stalled bath rooms and mamnicurists to care for the finger 





nails. A special point is made in having the employees 
keep their hands in perfect condition, clean at all times and 
particularly the finger nails. There are only a limited num- 
ber of food products which do not require any handling at 
all, but where the help does handle something that other peo- 
ple are expected to eat, their hands should be perfectly 
clean. Some packers have given these matters considerable 
attention but are not cleanly in their surroundings, For 
instance, a packer of corn should not dump his cobs in a 
great pile right near his factory. The stench of these fer- 
menting cobs and husks is very unpleasant and gives the 
visitor an unfavorable impression when he approaches the 
factory. The cobs should be carried away on a conveyor 
several hundred yards if they cannot be ground up and dis- 
tributed over the fields at once. One packer has a corn- 
cob grinder and into this machine all such waste goes and it 
is immediately put in a wagon and hauled out on the fields 
and distributed. In this way it soon disintegrates and 
makes an excellent fertilizer. It is far better in the field 
than near the canning factory undergoing putrefaction with 
all its attendant disagreeable odors. 

Every one will remember the stories that were written 
about the meat packers of Chicago and elsewhere; I am sure 
that no canner would care to have any such sensational 
stories written about the fruit and vegetable canning indus- 
try. The stories circulated about the meat packers is still 
thought by many people to refer to canners in general. I 
have met several people who were under this impression 
and had to correct their ideas. It is unfortunate that all 
canned produets cannot be handled like peas; it is a pleasure 
to describe the manner in which peas are packed, and one 
ean truthfully say they are never touched by hand from the 
time they are planted until they are passed over to the cus- 
tomer. Experiments are being made in all directions and 
no one can tell when we will be able to say this of all 
canned fruits and vegetables, but as long as we are com- 
pelled tc handle many of these products by hand let us 
see to it that our methods will bear inspection and let us 
make a special study of cleanly methods and sanitary meas- 
ures so that even the most critical cannot find any fault. 

For years there has been more or less prejudice against 
canned goods; we frequently meet people who are very much 
prejudiced against anything that is canned. It is difficult 
indeed to bring these people around—they make a special 
point of remembering some unpleasant things they have 
seen or some insanitary conditions they have noticed at 
factories which they have visited, and when the occasion 
presents itself they speak of these matters in most uncom- 
plimentary terms. It is with satisfaction, however, that 
we note how conditions are changing. The cannning busi- 
ness is gradually improving, and there are not many cases 
where packers are clinging to old insanitary and filthy cus- 
toms. It is only a few years back when the brining and 
syruping of all canned goods was done by dipping the cans, 
lifting them out, tilting them so as to drain off the surplus 
before capping. Think of how uncleanly such a method was 
—how filthy the brine and syrup would get after washing off 
the outside of perhaps several thousand cans. In those days 
no one ever thought of washing cans on the inside, now 
this is done in a great many factories to remove the dust 
and traces of soldering flux which are almost invariably pres- 
ent in the inside of cans in small quantities. Now, ma- 
chinery is made to fill each ean automatically with brine or 
syrup as the case may be, and the cans are thoroughly 
washed out by many packers before food products are put 
into them. The washing of cans should become more uni- 
versal; there is machinery for this purpose and its capacity 
is quite large—for the very looks of the thing it is worth 
the price, and any visitor or inspector would give the canner 
due eredit for such care. 

There are some factories in the United States which are 
very far advanced in their ideas of perfect cleanliness and 
sanitation; they are open to visitors and if it were not 
contrary to our policy we would be only too pleased to men- 
tion their names so that our readers might visit them and 
see what a good impression is given on going through such 
a factory. One factory up in New York State has tile floors 
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and glass-top tables; their women employees are all uni- 
formed in caps and dresses, while a manicurist is in attend- 
ance all the time. The floors are beyond criticism and the 
whole place throughout is as clean as any woman’s kitchen. 
In New York City there is another one, and in New Jersey 
I recently visited a model tomato cannery, while in the 
neighborhood of Pittsburg there are several factories where 
all kinds of takle condiments are packed and these are 
models of cleanliness and are a credit to the canning in- 
dustry. Let us all see to it that the government inspectors 
give us a good report. 
Spoilage of Corn. 

This seems to be an unusual year; it has been extremely 
dry, with very little rain in any part of the country for the 
past six or eight weeks. It is a question whether this dry 
weather is not responsible for the spoilage of corn which 
has been processed the same this year as it had been for a 
number of years, but with very different results. The 
trouble this year seems to be with swells rather than with 
flat sours. We have not had a single case of spoilage due 
to flat sours; this would lend color to the theory that cer- 
tain species of bacteria flourish one season and disappear 
other seasons. A full description of the bacillus which causes 
swells was given in last month’s laboratory report. Ordi- 
narily it is less resistant to heat than the bacteria which 
cause flat sours, but it seems to predominate this season, 
and our theory is that the extreme dry weather has hardened 
the seeds or spores so that they are extremely resistant to 
heat. We know spores of bacteria vary in their heat-resist- 
ing power according to the moisture which they contain. 
Tests made on young spores formed within 36 to 48 hours on 
an agar culture are not nearly as resistant to heat as those 
which have stood for a year, and the resistance seems pro- 
portionate to the amount of drying which they receive. 
When a young spore is formed in the rods it contains more 
or less water and when stained the cell membrane is sym- 
metrical; after it has dried for some time it is not so sym- 
metrical and on staining presents a somewhat wrinkled ap- 
pearance and may even dry up to such an extent as to be 
unrecognizable under the microscope. We see the same ex- 
ample in the case of dried beans; the spore of the bacillus 
is almost like a dry bean in appearance. Like the bean it is 
surrounded by a protective membrane or skin. The fresh 
bean will soak up over night; after it gets to be a year old 
it requires a longer time to soak up. After several years’ 
drying the membrane becomes so impervious to water that 
it may withstand soaking for two weeks. 

It is almost certain that the dry weather has had some- 
thing to do with the resistance of bacteria this season and 
that the climatic conditions have retarded the growth of 
bacteria which commonly cause flat sours—those belonging 
to the mesentericus group so frequently described in various 
laboratory reports. Up to date we have had eight cases of 
spoilage reported in canned corn, and we have personally 
investigated the majority of these cases. Most of these 
eases of spoilage were discovered before there was any 
very great loss in the wareroom—the corn had to be re- 
cooked but it was saved. Bacteria were found in abundance 
in the cans in the center of the piles. One lot of corn proc- 
essed 60 minutes at 250° F. was badly infected; some few 
swells had begun to develop but by prompt re-cooking a 
severe loss was avoided. The packer who had this trouble 
for years had used this process successfully and never had 
any flat sours or swells. There was absolutely no need of 
any loss at all in this case, if he had not piled his cans away 


hot and had left air-space between the rows of i 

pile. The temperature in this wareroom was very dae 
100°, particularly in the center of the piles, and this mad 
a very good incubator. The bacillus which cause swells is 
anaerobic, that is it will not grow in the presence of rn 
It grows well in a vacuum, slowly in a partial vacuum and 
does not grow well- below 60° F. It grows best at blood 


‘temperature and upto 110° F., and above that point it does 


not grow at all. In a can there is only a parti 

so it requires several days for this bacillus o a on a 
great damage, even at blood temperature, and where there is 
free circulation of air and the cans are kept moderately cool 
the development of this germ will be very slow. In the case 
of an under-process, sufficient time always elapses for a bae- 
teriological test without any danger of spoilage. 


We have frequently called attention to the directions we 
have seut out and also published in our laboratory reports to 
prevent spoilage, but we wish to outline these again: The 
eans should ke chilled to absolute coldness before pilin 
away in the wareroom. They should be piled so there will 
be an air space between the cans to prevent incubation. A 
number of samples should be taken from each day’s run and 
placed in an incubator. There should be at least one or two 
cans from each retort placed in the incubator, and the 
should be marked to correspond with the different lots in 
the wareroom, so that if any spoilage does appear it ean be 
traced back to the corresponding lot and re-cooked with- 
out any danger of spoilage in the wareroom. * Testing of 
the cans from the incubator should be done with a miero- 
scope and also with artificial culture media. The idea of 
the incubator is to force the growth of bacteria in the cans 
to be tested so they will multiply in sufficient numbers to 
be readily detected with the microscope. If a can had only 
a very few bacteria there would be small chance of finding 
them by microscopic examination, as only a tiny drop of the 
juice can be examined at one time. If bacteria are not de- 
stroyed in the cans they will multiply with wonderful rapid- 
ity in an incubator. Multiplication takes place about every 
twenty minutes—one spore developing into a bacillus; one 
bacillus developing into two bacilli; two into four; four into 
eight and so on, thus it can be seen that in a short time 
the juice of the corn will be swarming with these germs. 
They can be present in very great numbers but the can will 
exhibit no outward signs of the infection. One bacillus 
forms very little gas—it is the combined action of the 
countless millions that produce the swelled can. When a 
ean is swelled, chemical changes have taken place which 
make it unfit for food. Even before a can swells these 
chemical changes may be apparent to the taste and smell. 
One of the first cases we investigated this year showed evi- 
dence of the chemical changes when the can was first opened. 
Putrefactive gases were very apparent but soon escaped and 
could not be detected unless the contents were stirred up. 

Sometimes corn will have a certain number of bacteria 
present on the kernels, and when the microscopist finds one 
or two bacilli in the course of his examination he cannot 
be absolutely certain that they are alive unlss he resorts to 
artificial culture media. This test is very important where 
the bacteria are detected only in small numbers under the 
microscope. If the bacteria belong to the species which 
produce flat sours they will grow rapidly on the surface 
of agar in Petri dishes or on slant cultures in test tubes, also 
in bouillon tubes, A negative result in this case should 
result if the bacteria in question belonged to the anaerobic 
varieties, therefore to he sure of the test a number of tubes 

















What Do | Know About Capping 


is a bo klet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 

















Short Leaf Pine BoxShooks 


That wi!l please you both in quality 
and material and perfect manufacture. 


Schuh-Miller Lumber Co., Selma, Ala. 








CHANGE OF ADDRESS 


Having disvosed of our ware- 
houses at Port Hope, we have 
closed our offices there, and are 
now located at No. 413 Board of 
Trade Building, Toronto, Ont., at 
which address we shall be pleased 
to hear from you frequently. 


HOGG & LYTLE, Limited 
Branch at Port Huron, Mich. SEED GROWERS 
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| Tanes You Want To Know 








Will your Corn, Peas, String Beans, etc., keep 
without souring or swelling? 


What causes discolora'ion ? 
What kind of water are you using? 
How to keep Tomato Pulp without a preservative. 
How to make Catsup without any preservative 
How to keep Pickles from scumming. 
How to keep Sweet Pickles without a preservative. 
How to keep Mince Meat wi hout a preservative. 
How to keep Fruit Butters without a rreservative. 
How to prevent the scum forming on Maple Syrup. 
How to prepare all kinds of table condiments so 
that they will comply with all pure food laws. 
No chemicals are used in these products. There 
are no secret compounds. Vinegar experts. 
How to keep Syrups. How to prevent Candy 
from s'icking. How to utilize waste products. 
Something is wrong with your goods, what is the 
trouble? Who can assist you? 


The National Canners’ Laboratory Experts, 
25 years’ actual experience combined with 
thorough scientific training in bacteriology and 
chemistry. Write for full particulars. 


NATIONAL CANNERS’ LABORATORY 


Aspinwall, Pennsylvania 
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of 2 per cent glucose agar or bouillon must be inoculated, 
then placed in an apparatus with an atmosphere free from 
oxygen. This is done by absorbing the oxygen with pyro- 
gallie acid neutralized with sodium hydroxid or in an at- 
mosphere of hydrogen or carbonic acid gas. When the test 
has proven conclusively that the germs are alive the packer 
should be notified and each block of goods corresponding to 
the sample should be re-cooked. The re-cooking of corn 
does not injure the quality pereeptibly. It does not re- 
quire a heavy process for the reason that the packer does 
not have to deal with the spore forms. The spores will have 
developed into rods (or what we term in bacteriology the 
young vegetating state) and in this condition they are de- 
stroyed at a point even below the boiling temperature, so 
that the simple heating of the can in boiling water for 75 
minutes, or for 40 minutes at 230° F. will insure the de- 
struction of all germs without darkening the corn or with- 
out imparting to it any scorched taste. 

After re-cooking corn care must be exercised in chilling 
the cans, otherwise they will buckle and cause the tin to 
erack on the side. They must be cooled to some extent but 
not to absolute coldness. In these days the packer who does 
not have his corn tested is taking very great risk. It is not 
a question of who does the testing, but the testing should be 
done by some one competent to judge aceurately and to 
advise correctly. We met a very peculiar condition in one 
section of the country recently: A packer was having a 
very severe case of spoilage in one of his factories where he 
was employing a temperature of 250° F. for 60 minutes, 
while right across the border in another state where he op- 
erated another factory, he was processing at a temperature 
of 245° for 65 minutes. He was much alarmed about the 
eorn which was packed in the last named factory; the two 
factories were not more than 65 miles apart, and yet there 
was absolutely no spoilage in the factory which used the 
process of 65 minutes at 245°, while spoilage developed at 
the other plant. It seems remarkable indeed that condi- 
tions would be so different within so short a distance, yet 
we hear of these things in all parts of the country. Packers 
in one section are successful with a process which would be 
absolutely ruinous in another section. Packers have spoilage 
one season with a process which has for years given perfect 
satisfaction, so that there is no absolute rule in processing 
corn. 

The knowledge of bacteria is limited; they are so extreme- 
ly small that we cannot trace out their life history and we 
¢annot determine the conditions which favor their growth in 
one section and inhibit their growth in another section. It 
eannot be comprehended why they grow well one season in 
a certain place and are apparently absent from that section 
another season. We have a fair example, however, in the 
mushroom family. We know that the mushroom makes its 
appearance in large numbers in certain sections while a few 
miles beyond there will be none; then again they may not 
grow the following year at all. Like bacteria they are veg- 
etable and are similar in many respects. They can be culti- 
vated in specially prepared beds under favorable conditions 
successfully year after year, but no one seems to know why 
they do not grow in the open fields year after year when 
weather conditions and environment seem to be just as favor- 
able at one time as another. 


Fertility Removed by Sweet Corn. 


We recently made the following analysis of stalk, husk, cob 
and corn cut from the cob of Country Gentleman sweet corn, 
which will be instructive as regards fertilizer ingredients 
removed by sweet corn. Results follow for the percentage 
amounts for the three principal fertilizer elements: nitro- 
gen, potash and phosphorie acid. Determinations are also 
given for moisture, as the percentage amounts of fertilizing 
elements would depend upon the moisture content which 
always varies, so that for comparative purposes the moisture 
content should be known: 


Corn. Cob. Husk. Stalk. 
BCIMtBND... 0.0.5. 066 cts. 69.09% 70.45% 75.38% - 67.05% 
po ee ee ee 68 .29 27 39 
IE acne dtnndee 36 19 36 59 
Phosphoric Acid, P,O,...  .20 13 .09 .08 


Expressed in pounds per ton, the analysis would show the 
following amounts of fertilizing ingredients removed for each 
ton of corn, cob, husk and stalk: 


Corn. Cob. Husk. Stalk. 
I a 6'n4 5 alts «9 13.6lIbs. 5.8lbs. 5.4]bs. 7.8 Ibs. 
og ee 7.2 3.8 7.2 11.8 


Phosphoric Acid, P,O,.... 4.0 2.6 18 1.6 


Ordinary farm manure which contains, as a rule, from 79 
to 80 per cent moisture, contains per ton from 9 to 18 
pounds of nitrogen; 4 to 8 pounds of phosphoric acid ang 
8 to 16 pounds of potash. A comparison of the amount of 
fertilizer ingredients in farm manure with those removed in 
the case of sweet corn would show that there should be Te- 
turned to the land approximately the same amount of manure 
or its equivalent in commercial fertilizer. Where cobs ang 
husks as well as green corn from the field are used for the 
production of ensilage, and the manure resulting from feed. 
ing returned to the fields, the annual loss in fertilizer jp. 
gredients due only to the corn cut from the eob would be 
comparatively small, though still amounting to several pounds 
of fertilizer ingredients per acre. However, where the entire 
crop is removed from the field, stalk as well as corn, the 
analysis would show a very large annual depletion of fer- 
tilizer ingredients, which should be made up by application 
of manure or commercial fertilizer. 

With some crops, as in the case of peas, all of the fertilizer 
ingredients contained in the crop removed are not directly 
drawn from the ground, the peas being able to utilize to a 
greater or less extent the nitrogen of the air for their nitro. 
gen needs, so that while peas remove a very large amount 
of nitrogen annually, the growth of peas upon a field ma 
actually result in enrichment of the soil in nitrogen. Wit 
most crops, however, the fertilizer ingredients contained in 
the erop removed represent a depletion of the soil to the 
amount of the fertilizer ingredients contained in the crop, 
and in order to keep up the soil to a good degree of fertility 
the fertilizer ingredients must be returned to the soil every 
year in amount equal to that removed. 

As will be noticed from inspection of above analysis, the 
corn is materially richer in nitrogen and phosphoric acid 
than the refuse parts such as cob, husk and stalk, while the 
stalk especially is materially richer in potash than the corn. 
This applies to practically all products, the leaves bein 
richer in potash than the fruit or grain, while the grain 
removes a much larger percentage of nitrogen and phos- 
phorie acid, consequently when only the fruit or grain is re- 
moved from the field the depletion of nitrogen and phosphoric 
acid (except in the case of legumes such as peas or beans, 
where there is no appreciable decrease of nitrogen) is much 
greater than that of potash, so that application of fertilizers 
rich in nitrogen and phosphoric acid are more needed than 
those rich in potash. As a general rule, however, the appli- 
cation of fertilizer for truck gardening requires the applica- 
tion of a well balanced fertilizer. 


Sorghum and Molasses Blends. 


The United States Standards recognize several syrups or 
molasses produced from sugar cane as well as one produced 
from sorghum cane. The requirements for sugar cane syru 
and sorghum syrup are practically identical except that a 
must be produced by evaporation of the juice of the appro- 
priate cane. The water content is the same, namely 30 per 
cent, as well as the ash, namely 2.5 per cent. In addition 
a sugar syrup is recognized, being cane sugar dissolved to 
the consistence of syrup, the water limit being placed at 
35 per cent. Two byproducts of sugar refining are recog- 
nized as table syrups, namely molasses and refiners’ syrups. 
Molasses results from separating the sugar from massecuite, 
melada, mush sugar or concrete and should not contain more 
than 25 per cent water and not more than 5 per cent ash. 
The residual liquid product obtained in the refining of raw 
sugar is known as refiners’ syrup or treacle. The maximum 
moisture content for this is 25 per cent, and the maximum 
ash content 8 per cent. In the production of blends nearly 
all of these syrups have more or less application. The sugar 
syrup is used less perhaps than the others, and the analysis 
of blends containing this product offer no difficulties. In 
many blends, however, varying amounts of sorghum syrup 
and molasses or refiners’ syrup are employed, and we fre- 
quently receive samples of such blends for analyses with re- 
quest for a statement of the amount of the different syrups 
employed in blending. The base of such compound syrup 
blend is usually glucose, the amount of which ean be a 
certained very closely. The determination of the relative 
amounts of refiners’ syrup, molasses or sorghum, however, 8 
a very different proposition, there being no recognized meth- 
ods for determining the respective amounts of these products 
when mixed. Sugar cane syrup, molasses and refiners 
syrup are, of course, al! obtained from the same source, and 
differ only through an increased removal of the cane suga 
with corresponding concentration of impurities as repr 
sented by the ash and the organic non-sugars, and an 
increased content of the natural glucose or reducing sugars. 
































As all of these constants vary normally within quite wide 
limits and as there is no well defined demarkation between 
these three. products it becomes very difficult to attempt 
any determination of the relative amounts in a blend. For 
instance, the mixing of sugar cane syrup and refiners’ syrup 
would give a product corresponding as regards ash, organic 
non-sugars, natural glucose, etc., with molasses, while the 
mixing of a high grade molasses with a high grade re- 
fners’ syrup would result in the production of a product 
which would correspond as regards these constants with a 
medium to low grade molasses. In the case of sorghum 

p the sorghum juice is naturally richer in impurities 
such as organic non-sugars and contains a larger amount of 
invert sugar than sugar cane juice, so that sorghum syrup 
compares more closely with molasses than with sugar cane 

, as will be seen by the following analysis, the one of 
sorghum being recently made in this laboratory, while 
the molasses is one given by Gill, and is a typical analysis: 


Sorghum 

Syrup. Molasses. 
ee See eee 36.15% 35.00% 
Reducing Sugars or Natural Glucose... 26.92 32.00 
Organic Non-sugars .............+.-- 8.30 9.5 
DN cig Ga 056 6s 0s eee es slew Sesislee cas 3.81 5.5 
RN cain 4169 owidicie 6.6.6 0's sin 0:0 ivi 9:4i0 ois 25.72 18.00 


The ash content in the case of this sorghum exceeded the 
limit for sorghum syrup which is placed at 2.5 per cent in 
U. 8. Standards. This sample of sorghum was produced by 
the diffusion process which would perhaps account for the 
high ash content. In general, however, it will be seen from 
the two analyses that chemical analysis would throw very 
little light upon the question of the constituents of a blend 
as regards the presence of sorghum or one of the sugar cane 
products such as molasses or refiners’ syrup. 





An Article Written by Mr. Leon Haim, E. A. M., Expressly 
For the Laboratory Report, Which Will Be Found 
Interesting to Packers of Milk Products. 

Nothing is older than curdled or sour milk and nothing 
seems newer than the application which has been recently 
made of it. It is to be noted that civilized people are the 
only ones to drink milk fresh or boiled, while fermented 
milk is almost the only kind used outside the pale of our 
civilization. The use and origin of curdled milk are older 
than history. Thus, at the time of the Patriarches, whose 
longevity was remarkable, mention is made in the Bible of 
sour milk: ‘‘When Abraham saw three men approaching 
he invited them to enter and offered them some sour milk 
and some sweet milk and some veal that had just been 
brought’’ (Genesis 18:8). Later the Greeks and Romans had 
also recognized the strengthening and tonic effects of sour 
milk and they performed veritable cures with the special 
kind of curdled milk called ‘‘Shiston.’’ 

In our time fermented milk is in common use as a daily 
diet in eastern countries. The writer has seen in Egypt, 
Holy Land and Syria a kind of sour milk called ‘‘ Leben.’ 
In Anatoly, Turkey in Europe, Greece, a kind of sour milk 
called ‘‘Yachourt.’’? Under the name of ‘‘Raieb’’ he found 
a kind of sour milk in use in North Africa. He visited in 
Tunis, North Africa, bacteriological experiment station under 
the supervision of the French Government where the prepara- 
tion of sour milk is scientifically conducted in order to 
propagate this wholesome product. While there, this official 
laboratory was manufacturing this product for the market. 

It is said that a kind of sour milk under the name of 
“Yachourt’’ is used in Bulgaria, of ‘‘Leben’’ in Arabia, of 
“Matzoon’’ in Armenia, of ‘‘Gioddu’’ in Sardinia, of 
“‘Prastonwacha’’ and ‘‘Varruetz’’ in Russia. Mr. Herman 
V. H. Ande, M. S., of Denmark, wrote to us that in Den- 
mark, Norway and Sweden the people enjoy a dish of sour 
milk called ‘‘Tyk Moelk,’’ translated thick milk. The milk 
18 put away in dishes to sour and curd, then it is usually 
eaten with rye bread crumbs and sugar. This is especially 
true in the country. 

The following reference has been given by Mr. Chacra- 
varty, M. 8. A., of Decea, Hindooston: The ‘‘Dahi,’’ he said, 
18 a kind of sour milk used as a beverage in India. There 
are various kinds, and the bacteria bringing about these 
fermentations have not been studied in detail. It is usually 
sour, used as a cool beverage and is supposed to help diges- 
tion. Sometimes Indian and European physicians recom- 
mend it as a diet for persons suffering from diarrhea. Ex- 
Plorers say that sour milk is used by numerous tribes of 
hegroes in Africa. 
he almost all the above countries, besides being used as a 
ood, sour milk has played, and still plays, a great part in 
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empirical medicine. The use of fermented milk as food 
among these people must be the result of numerous genera- 
tions of judicial observations and. experience. This em- 
pirical observation may have a scientific explanation, for it 
is well known how quickly foods decay when exposed to 
tropical heat. When ingested, germs of putrefaction enter 
with them which may continue to develop in the large in- 
testines. Unwillingly, these people have used for many cen- 
turies in order to combat intestinal putrefaction, the best 
and most efficacious method which is known to science since 
a few years only. 

It is only within a few yearsthat the question of sour milk 
as a wholesome food has attracted the attention of phy- 
sicians, and since, many studies on the different kinds of fer- 
mented milks have been done by various investiga- 
tors. The first investigations had to do with the ‘‘Kefyr,’’ 
‘*Koumyss,’’ which were highly recommended for their di- 
gestibility and tonic effects. Since other similar beverages 
are known, containing no alcohol, these latter are preferred 
in most all cases. 

Today our sour milk is in common use in medical practice, 
in daily use in the principal sanitorium hospitals and be- 
comes more and more popular with the public. In many 
large cities in Europe the sale on a big scale of sour milk 
for public consumption is very frequent. The democratic 
character of our time has put this product within the reach 
of every purse in Europe, and with the use of dry starter 
every family can prepare very economically this wholesome 
food at home. Sour milk, after being recognized as a whole- 
some food possessing medicinal properties, has been pro- 
claimed by some people as a remedy for prolonging human 
life. In connection with this, we shall quote the following 
few lines resuming the opinion of Metchnikoff, the greatest 
authority on the subject: ‘‘The fact that many people in 
all countries and in all ages have consumed large quantities 
of sour milk, and are so much benefited by its use is a 
testimonial to its value. The distinguished African ex- 
plorer Negueria, in a letter to us, has described his aston- 
ishment upon beholding the well preserved appearance and 
absence of senility among the natives of Massamedes, whom 
he had not visited for a period of many years. Dr. Lima 
affirms that among the natives of the region south of Angola, 
there is to be found a very large number of individuals noted 
for their extraordinary longevity, and although they are 
thin and dty the old people are active and capable of mak- 
ing long voyages. Grogoroff, a Bulgarian student, has re- 
ported an astonishingly large number of centenarians en- 
countered in a region of Bulgaria where sour milk constitutes 
an essential element of diet. A long list of centenarians 
has been collected by Chemin of countries using sour milk 
as an article of daily diet. 

For many years we have prepared the milk described above 
by first sterilizing it and afterward implanting it in a pure 
culture of our ‘microbe (lactic). We have taken a liberal 
ration of this soured milk daily and have heen exceedingly 
gratified with the results that we have experienced. After 
this long trial, we feel, justified in expressing this favorable 
opinion. Many of our friends, among them some who suf- 
fered from gastro-intestinal troubles and serious kidney dis- 
eases, have followed our example and have taken the trouble 
to testify to the great benefits they have derived from it. 

In view of all that has been stated above we are naturally 
led to the opinion that in the struggle against intestinal 
putrefaction the lactic acid producing bacteria are undeniably 
serviceable. Finally to proclaim that in this specially pre- 
pared soured milk we possess a remedy against old age, or a 
means for prolonging human life we must let time, ex- 
perience and observations answer this question. 





WESTERN ASSOCIATION MEETS NEXT MONTH. 

Secretary F. F. Wiley of the Western Packers’ 
Canned Goods Association has issued a call for a 
meeting to be held at the Sherman House, Chicago, 
Thursday, October 15, at 10 o’clock a. m. 

All members are asked to be present and a large 


attendance is expected. 











All leading handlers of Canned Goods and Dried 
Fruit use the 1907 edition Armsby’s Cipher Code. Do 
you? Price $5.00. The J. K. Armsby Co,, San Fran- 
cisco, Cal. 
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A canning company is being organized at Bunkie, La. It is 
planned to pack vegetables. 

There is some talk of starting a canning factory next season 
at Casco, near Algoma, Wis. 

The Albany (Wis.) canning factory has been handling to- 
matoes as well as corn this year. 

The Woods Cross (Utah) canning factory is in full operation 
on tomatoes. 

The canning factory at West Point, Ia., is now steadily at 
work on tomatoes. 

The Cedar Falls (Ia.) canning factory recently ended its 
season’s run. 

The canning factory at Nixa, Mo., handled the product of 
160 acres of tomatoes this season. 

The Yuba City plant of the California Fruit Canners’ Asso- 
ciation has finished up its season’s run. 

The Cardington (Ohio) canning factory will make a run on 
pumpkin this fall. 

In addition to tomatoes, sauer kraut and pickles are being 
handled by the canning factories at Brighton, Colo. 

It is reported that a new canning factory is being organized 
at Bridgeville, Del., and that it is negotiating for a factory site. 


The Barkley Canning Company is the name of a concern 
which has packed a quantity of string beans and tomatoes this 
year. It is located near Carlyle, Ll. 

The canning factory at Franklin, Tenn., which recently ended 
its season on tomatoes, also put up a large quantity of blue- 
berries this year. 

A report via St. Louis states that the tomato canning fac- 
tories in the Ozark region have closed down after a successful 
season. 

The canning season for peaches has closed at Willard, Utah. 
The canning factories in that state are now running on toma- 
toes. 

A large canning factory is to be erected at Hattiesburg, 
Miss., by a company which, report states, is to have a capitali- 
zation of $50,000. 

R. C. Bidwell, Victor Morvay, W. S. Hendricks, E. N. Coles 
and Louis Campregher are interested in a canning factory 
project at Vineland, N. J. 

The plant of the South Bay Canning Company says a re- 
port from Picton, Canada, was destroyed on September 18 with 
a loss of about $50,000, which was covered by insurance. 

It appears that there is some question as to whether the 
owners of the canning factory at Barron, Wis., will rebuild 
and enlarge the plant there or remove to another location. 

The proofs of loss on the stock in the Decatur ( Mich.) can- 
ning factory fire were received recently and settlement made 
to the entire satisfaction, we understand, of Mr. Traver, the 
owner. 

Directors of the Wisconsin Pea Canners Company have de- 
elared the regular quarterly dividend of 2%, per cent on its 
preferred stock, payable October 15 to stockholders of record 
on October 5. 

No canning plant will be erected at Fort Collins, Colo., this 
year. This was decided after a conference the other day be- 
tween J. H. Empson, of Longmont, and the business men of 
Fort Collins. 

The Capital Canning Company has been incorporated in 
Maine to can various kinds of food products. The capital 
stock is $8,000. W. L. Foster is president, G. S. Foster treas- 
urer and G. F. Gould secretary, all of Portland. 

According to a recent report from St. Albans, Vt., the result 
of the canning season at the DeMerritt & Palmer factory at 
Randolph was 265,000 cans of corn. There was a larger acre- 
age and better yield there than usual. 


The Augusta (Mich.) Beacon, of recent date, says that an- 
other deal went through this week by which Koster & Faude 
become the owners of the old canning factory. The building 
will be remodeled and converted into a grain elevator. 


“A dispatch from Monroe, Mich., under recent date stated: 
‘*The Monroe canning and: packing plant is a bee hive of 
activity and the quality of the pack will be much better than 
last year. If the frost does not come too soon it will be one 


of the heaviest packs that the company has had, for up to the 
middle of last week about a thousand more cases have been 
packed than last year at the same date.’’ 

The Pomona (Cal.) cannery has shipped, so far this season, 
forty cars of canned goods. There will be a total of 100 ears 
this season, twenty-five of apricots and: seventy-five of peaches, 
The total output of apricots and peaches combined will be 
1,560,000 cans. 

We reprint the following from the Sturgeon Bay (Wis,) 
Democrat: ‘‘The Crary Canning Company are having their 
seed peas threshed and delivered at the factory. Joseph De- 
faut will clean all the seed peas for the company and his mill 
will be kept busy for some time as there are many thousand 
bushels. ’’ 

The Bellingham (Wash.) American says: ‘‘ After spending 
at least $25,000 in building and experimenting with a large 
vacuum venting machine, it has at last proved to be a failure, 
and the Pacific American Fisheries is now tearing it to pieces 
and boxing it ready for shipment.to an eastern meat packing 
company. The machine does excellent working in eanning 
meats, but for some unaccountable reason completely failed to 
treat salmon in the same way.’’ 

The recent opening of the New Blue Grass Canning Com- 
pany’s plant at Owensboro, Ky., was attended by hundreds of 
interested visitors. In this connection we quote the following 
from the Owensboro Messenger: ‘‘ Daintily clad in white the 
employees of the plant carried out their duties, and except for 
the fact that there was a shortage of tomatoes the opening 
was a success. Every machine moved off in perfect order, while 
the operators worked easily and with the air of men and 
women accustomed to the delicate task of preparing food for a 
market.’’ 

Said a report received a few days ago from Woodbury, N. J.: 
‘*Canning plants are now busy scenes throughout South Jersey, 
but this year sees a different situation from former years, 
when glut followed glut, and tomatoes rotted before they could 
be handled. Just now the canneries are not getting what they 
want in the way of quantity. A year ago it was a common 
sight to see 100 wagons standing around a factory waiting turn 
to be unloaded. ‘This year not more than a dozen are seen, 
and these are quickly handled. Some plants are not what 
might be termed busy, although it is the height of the season.’’ 

‘¢That Turlock is to have what will probably be the largest 
plant in this valley, which will give employment to hundreds 
of people and benefit innumerable families, has been evidenced 
through the filing in the office of the county clerk of the 
articles of incorporation of the Turlock Fruit Juice Company. 
This new company will in all probability operate the largest 
concern in this portion of the state, as the construction of the 
building, structures, plants and the installing of necessary ma- 
chinery will cost thousands .upon thousands of dollars.’’— 
Modesto (Cal.) News. 








Personal Paragraphs 

















George S. Griffin, of Schnull & Co., Indianapolis, Ind., spent 
Monday and part of Tuesday in Chicago. Mr. Griffin was re- 
turning from his vacation in Wisconsin. 

Arthur B. Clark, of the Everett B. Clark Seed Company, the 
well known Milford (Conn.) seed corn growers, spent several 
days in Chicago during the week. 

James P. Baxter, of the well known Maine packing firm, 
stopped in Chicago for a few hours on Monday en route home 
from Wapello, Ia. Mr. Baxter states that the pack at Wapello 
was about 60 per cent of normal. He also said that they would 
probably fill their Maine corn contracts, but that there would 
be no surplus. The quality of the Maine pack this season, Mr. 
Baxter stated, was the finest in years. 














Armsby’s 1907 Cipher Code saves its cost in the 
first few telegrams. Can you afford to be witheut it? 
Price $5.00. The J. K. Armsby Co. San Francisco, 
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TO UNLOAD TOMATOES OR CORN— 
OUTLOOK IS BRIGHT. 


The following are the principal portions of the let- 
ter of a well known packer, written in reply to a cir- 
cular letter sent out last week, advising packers to 
sell their surplus pack of corn and tomatoes: 


“We quite agree that when tomatoes go above 
g0e per dozen they get out of the possibility of the range of a 
10e tomato, and 10c has been the price established for many 
years. You lose sight of the fact entirely that the demand of 
the trade has been and is for better goods and that the packers 
are furnishing better goods. When solder was 10¢ to 12¢ per 
pound; when box shooks to make No. 3 boxes cost 67¢ each 
jaid down; when labor was 25 per cent cheaper than it is at the 
present time; when fuel was 331-3 to 40 per cent cheaper 
than at the present time (this item refers to coal) ; when gaso- 
line was half what it costs now; when solder was from 60 to 
80 per cent cheaper than it is now, and when all incidental ex- 

nses cost less, in those days the jobbers did not kick 
much on the filling of the can and did not care particularly if 
the tomato was painted red, and cheap tomatoes were put up 
and sold at a cheap price. 

“Now, then, the tomatoes are from $7 to $10 per ton; box 
shooks, the kind the jobber wants, from 8¢ to 10¢ each; tin 
cans, No. 3, $18.40 at the factory; solder, 18¢ to 20c; gasoline, 
instead of being 7c or 8c, is 12¢c; fuel, instead of being 40c per 
ton, laid down at the factory for slack coal, is costing 85¢ to $1. 

“Labor, as stated, is 25 per cent higher. All incidental 
expenses are higher. The quality and quantity of tomatoes 
necessary to satisfy the trade is greater, so that at this time 
the packer that furnishes a full standard No. 3 tomato, in 
good cases, out of the kind of material that should be packed 
in cans, and furnishes it at less than 90c per dozen is not 
getting a reasonable return for his money invested and the 
risks taken in the hazardous packing business. 

‘‘When we come to illustrate: In the pack of this year, 
week before last we had practically a week’s packing. Last 
week the deliveries fell off and the quality of the tomatoes 
fell off, with the result that the tomatoes which were packed 
last week cost us, on account of the difference in the tomatoes 
and waste, 5e per dozen more than they did the week before, 
while the cost of producing, so far as labor was concerned, 
amounted to 244c per dozen for No. 3 cans. The market has 
not advanced 714c yet, still it is costing the packers that have 
their factories open at least 744c more to pack the No. 3 toma- 
toes than it would under normal conditions with stock of good 
quality. The yield last week amounted to 231-3 per cent less 
to the ton than those delivered the week before. It would not 
do any good to kick to the farmer about what he is bringing, 
because he is bringing the best he can get. We, having con- 
tracts to fill, are only too glad to take care of what he can 
bring, cut out the defective parts and pay him the same price 
as if he had brought perfect stuff. If packers obtained 90c 
for every dozen No. 3 tomatoes they pack this year, f. o. b. 
factory, taking the packers all over the United States, they 
would not get one penny more than they are entitled to, be- 
cause very few of them have had a full week’s run during the 
entire year. Early in the season our labor bill, on account of 
the half-day packing, amounted to 5¢ per dozen cans more 
than it should have cost. 

“There is a remedy for these conditions. The buyer is 
expecting the seller to pay the higher wages and the higher 
cost of production, and still keep the same size package and 
os better goods at the same old price. This cannot be 

e 


No OCCASION 


* * ” 


“‘The remedy I refer to is to reduce the size of the can. 
The can should weigh, including the contents, about 32 to 33 
ounces, a. can almost as large as the No. 2% California can. 
If the can makers made the right kind of prices on such a 


THE CANNER AND DRIED FRUIT PACKER. 33 


can, there could be something saved on the can, and some of 
the cost of filling could be saved in such a can, so that a full 
standard can of that size could be produced at a price that 
would permit the goods to be delivered to the larger deliver- 
ing or distributing points at from 87%4c to 90c¢ per dozen, 
with a fair profit to the packer. 

‘*The western packers generally have their consciences with 
them and are unwilling to cut the quantity or quality in the 
ean, while the eastern people, at least some of them, use the 
pump freely and continue to furnish large quantities of goods 
to the West simply because they sell them cheaper, not be- 
cause the goods are of a quality that would command atten- 
tion. That proposition, beyond question of a doubt, that the 
jobbers must have a price in order to sell the goods to retail 
at 10c, when the jobber cannot get quality at a price that he 
will take a reduction of quality in order to get the price he 
wants, while the western fellow is, left out of the deal simply 
because he is being preached at about quality until he really 
believes that quality is wanted, but when it comes to paying 
the price for quality, then he holds his tomatoes, while the 
fellow that reduces the quality and makes his prices in accord- 
ance with the cut quality, sells his goods while the other fellow 
waits. ’’ 

The present, unquestionably, is a bad time to push 
corn and tomatoes on the market. The packs of both 
are short, corn the shortest in years, and if condi- 
tions ever pointed to advancing values they do today. 
Both these lines are exceptionally strong statistically, 
and if the jobbers will commence buying—and they 
certainly are going to need the goods—values will 
advance at once. Instead of unloading, if packers 
will keep on the market and follow any rises as they 
occur, they will be able to count up more profit on 
their 1908 pack. A move on the part of a consider- 
able number of packers to sell would hurt the market 
price. With the outlook as promising as it is admit- 
ted on all sides to be, based on the knowledge that 
supplies are SHORT OF ACTUAL REQUIRE- 
MENTS, it would be most inadvisable for the packer 
to unload at this time. 


The tables printed in THe CANNER last week 
showed, barring the error corrected in our market re- 
view in this issue, what it was intended they should 
show—that the market declines following a large pack, 
or when there is a big unsold surplus carried over, and 
advances after a shrinkage in production and no large 
carry-over, and this year a shortage is admitted by 
everybody, while there is little or no carry-over of 
tomatoes, and much the smallest carry-over of corn 
since 1904. The tomato table showed that prices were 
higher by the first week in May following a reduced 
output in every year covered by it, excepting when 
there was a sizable surplus of old goods added—and 
this year there are no old tomatoes in packers’ hands 
to make the supply greater than the quantity produced 
this season. The market was lower by May following 
the 1900 pack—but there had been a carry-over from 
1899. May, 1902, saw the market at $1.271%4 Chicago, 
because the 1901 pack was very small and the supply 
not enlarged by a surplus from preceding seasons. The 














IMPORTANT TO CANNERS 


Steam Jacketed Kettles in Plain Iron and Porcelain lined. Also single and 
double Mixers, pe rcelain lined if desired. The largest manufacturers of Steam 
Jacketed Kettles in the country. Catalog on application. 


The Stuart & Peterson Co., Burlington, N. J. 
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pack in 1904 was less than the 1903 output, yet the 
price in May, 1905, was lower than in October, 1904, 
again because of the carry-over. When production 
fell off further in 1905 the market by the following 
May touched $1.20 Chicago—helped, to be sure, by 
the “tomato syndicate.” 

The corn table showed a lower market on May 1, 
1902, than in October, 1901, notwithstanding that the 
pack of 1901 was smaller than in 1900; but there had 
been a carry-over, while consumption that far back 
was not nearly as large as it is in the present day. In 
1902 there was a short pack, 4,210,000 cases, and the 
May following saw the market higher, 85@goc Chi- 
cago, and when in 1903, 4,590,000 cases were packed, 








TO THE CANNERS OF THE UNITED STATES 
AND CANADA. 


Gentlemen: About a month ago this office addressed 
you on several subjects pertaining to the advancement 
of canners’ interests. The circular was sent out main- 
ly to call your attention to statistics, which are now 
being gathered by the Association. Since we mailed 
this communication, we have compared cur mailing list 
and find that we omitted some canners. This circular 
is being mailed to what we believe is the most com- 
plete list of canners that there is in this country. 

WE ASK THAT YOU HELP US GATHER STA- 
TISTICS BY SENDING IN THE RESULT OF YOUR 
COMPLETED PACKS. We are now compiling the 
figures on canned peas and find that there are a num- 
ber of packers who have not yet sent in their figures. 

If you should be one of these, won’t you PLEASE 
fill in the enclosed blank and mail it in the enclosed 
envelope? Please let us have this at once, so that the 
complete output can be made up at once. 

If you are not a pea packer, please hold the blanks 
until you can report on any of the rest of your pack. 
In case you pack anything not in the printed list, 
please write the same in the two blank lines below. 

We also enclose a blank application for membership. 
Probably you have already signed one and made your 
remittance for the first year’s dues. If this be the 
case, please hand the blank to some neighboring can- 
ner who is not a member. 

We are doing our very best to be of real service to 
the canning industry, but to accomplish anything it is 
necessary that we have the codperation of the canners 
themselves. Won’t you help by giving a prompt re- 
ply? These statistics and all information are being 
compiled for YOUR benefit alone. Yours very truly, 

NATIONAL CANNERS’ ASSOCIATION, 
Charles S. Crary, President. 




















the small output resulted in a price of $1.15 or better 
Chicago being recorded. There was no carry-over 
added to either of those packs; there is at most only 
a small surplus to go in with this year’s production, 
which is believed by many to be even smaller than 
either of the years mentioned. Prices have ruled low 
since the excessive packs of 1904 and 1905. Even in 
May, 1908, we had a lower market than in October, 
1907, which year showed a reduced pack; but the 
carry-over from previous packs counted and, besides, 
the country was not as far on the road to complete re- 
covery from the panic of late last fall as it now is. 
The country’s requirements of canned corn are much 
greater today than in 1902 and 1903, in which the out- 
put of the article was, as we have stated, 4,210,000 
and 4,590,000 cases, respectively. 











Armsby’s 1907 Cipher Code is compiled especially 
for Canned Goods and Dried Fruits. It is up to date. | 
gg $5.00. The J. EK. Armsby Co., San Francisco, 














Brokers’ Market Opinions “" 


Selections from the Weekly Canned Goods Circulars heel 
by Prominent Commission Firms 











E. C. Shriner & Co., Baltimore, Md. 

The soft spot that developed in the tomato market 
at the beginning of the present week was wholly gn. 
expected and came as a surprise even to those who 
have been following the situation very closely. No 
particular reason can be given unless the activity of 
the can manufacturers for a few days gave the im: 
pression that the output of tomatoes would be con- 
siderably in excess of the estimated pack, without 
taking into account that a great many, perhaps the 
greater number of cans moving at this season of the 
year, are to be used on pears, sweet potatoes and ap- 
ples. Two-thirds of a pack of tomatoes, or approx. 
imately 5,000,000 cases less than 1907, was a com 
servative estimate and those figures are not expected 
to be much out of the way under any circumstances, 


Thomas J. Meehan & Co., Baltimore, Md. 

Continued warm, seansonable weather has helped 
the tomato canners to add to their output this week 
to a larger extent than was anticipated, but the liberal 
buying has relieved them materially, financially and 
otherwise. Shipping instructions have been sent in 
during the past two weeks for’a greater number of 
carloads than were ordered to be shipped during the 
previous four weeks, and the instructions were to let 
them come along promptly. Evidently, the distribu- 
tion of the new pack of tomatoes is again under way 
as in normal times. There seems to be no doubt 
but that the size of the pack this year will fall far 
short of last year’s output, and it is simply a question 
of demand as to the course of the market prices dur- 
ing the fall, winter and spring seasons. And canned 
tomatoes do not go out of fashion. 


Strasburgh, Silver & Co., Aberdeen, Md. 

Now and then there is a voice from the “Wilder- 
ness” offering a car or two of tomatoes, under pack- 
er’s label at 77% cents. Some brokers have even in- 
timated that with order in hand they can buy at_75 
cents. When business ceases to be brisk, attempts 
of this kind are frequently indulged in more with an 
idea of offsetting the expense account than as indica: 
tive of the ability to.make large purchases on this 
basis. It takes all kinds of people to make up a world 
and the tomato kingdom is by no means an exception 
in this respect. Doubtless the packer who can be 
coerced into accepting 75 cents today is in all prob- 
ability the man who refused 82% cents a week ago. 
The buyer who could not buy more than a car or two 
a week ago imagines there are voluminous offerings 
at the lowest quotations today which caused him to 
hesitate because he is being mislead and he in reality 
has all the more reason to want them at today’s quo- 
tations and he may miss the opportunity in trying to 
obtain at 214 cents concession. 


J. M. Paver Company. ; 

Michigan Peaches—The peach pack in Michigan 
this season can best be described by quoting the words 
of a prominent packer in that state. He said: “The 
pack is a joke. Dry weather has brought peaches 
in earlier and cut the crop down. Offerings.are quite 
limited. The pack will be extremely small, and the 
situation warrants the buyer in placing his orders for 
No. 10 and No. 2% unpeeled pie peaches. 
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SIBLEY WAREHOUSE & STORAGE COMPANY 


12 NORTH CLARK STREET, CHICAGO, ILL. 


Telephone, Central 790 and 791 








We solicit your STORAGE, DISTRIBUTING and 
RESHIPPING, having every facility for taking care 
of your business. Our Warehouses are in the Center 
of the Jobbing District, are free from Frost, and are 
Fireproof. Rail and Water connections, no switch- 
ing charges. Rate of Insurance, 55 cents. 








Our Warehouse Receipts are Accepted by All Bankers 














NOW IS THE 
TIME TO GET A 


BURT LABELER 


tf You can put it right to work 

and obtain much more satis- 
factory and economical results than is possible with any 
other method. 


You will be able to label your cans neater, from 40 per cent 
to 60 per cent cheaper, and get through with the work in 
half the time. No delays or bother! 


Why not change now from the 19th to 20th Century Method? 

















Burt Machine Company :: Baltimore 














36 THE CANNER AND DRIED FRUIT PACKER. 








st os Canners’” 


Clearing House « oe 











Views of *‘Canner”’ Readers on Various Matters of Trade Interest. You are Invited to Send Us Your Ideas 
for Publication in this Department 











Weight of No. 3 Dry Packed Sweet Potatoes. 


Decherd, Tenn., Sept. 24, 1908. 
EpitoR CANNER: What should No. 3 cans of dry packed 
sweet potatoes weigh per can? Yours truly, 
DECHERD CANNING COMPANY. 
The average weight of a No. 3 can of dry packed sweet 
potatoes is 39 to 41 ounces per can, gross. This is for dry, 
solid pack. 


National Secretary Gorrell at Work on Canned Goods 
Statistics. 

Bel Air, Md., Sept. 28, 1908. 
EpitoR CANNER: ‘The office is now sending out an addi- 
tional letter on statistics. With the replies that this will 
bring I think we will be in shape to give some idea of the 
pack of peas. Some few canners have already commenced to 
send in their corn reports. The season is very short in some 

localities. Yours truly, FRANK E. GORRELL, 
Secretary National Canners’ Association. 


‘‘NO ADMITTANCE’’ SIGN OVER CANNERY DOORS 
CAUSES SUSPICION. 


Epitor CANNER: There is no doubt but that there would 
be a very material increase in the consumption of canned 
goods in the United States could the public be convinced that 
eanned fruits and vegetables were pure and clean. But with 
the sign, ‘‘No admittance,’’ over every factory entrance, the 
public imagines nearly everything but the right cause for its 
being there. 

Many people believe that a canner can take fruits or vege- 
tables, regardless of their condition, whether unripe or de- 
eayed, handled with unclean hands and utensils and by tricks 
known to processors only, prepare them for food by the use of 
poisons, so that when they are im the can they look fine and 
taste good, but are unfit for food because they are unclean and 
preserved with poison. Ask one of these people why they 
think so and they will say, ‘‘No one is admitted to the fac- 
tory; their work is a secret and they don’t want the people 
to know the insanitary way in which the stuff is handled and 
the poisons they use to preserve the goods.’’ 

Take down the sign ‘‘NO ADMITTANCE”? and put up a 
sign ‘‘ VISITORS ARE WELCOME.’’ 

Is there not some ground for this idea? Surely there are 
the signs ‘‘NO ADMITTANCE,’’ and to be sure there are 
some plants that could stand a little cleaning up, but we all 
know that there is no truth in the statement that we use 
poisons to preserve goods or that canning and preserving is a 
dark secret. The great secret of the business is the manage- 
ment of the plant. 

Take down the sign ‘‘NO ADMITTANCE”? and put up one 
‘‘ALL VISITORS ARE WELCOME.’’ Show the public that 
fresh, ripe fruits and vegetables, such as they would purchase 
for their own private use, are what is put into cans; that 
it is handled with clean hands and clean utensils; that every- 


thing is in a clean and sanitary condition and sustain the 
argument by showing them your sinks with running water 
soap and towels for employees, steam and water hose to clean 
pans, tables, toois, ete.; show them that everything is as clean 
as any house kitchen, and soon you will be wondering how to 
fill orders as much as some are now wondering how to get 
orders. Then people will put canned goods into their homes 
and eat them with as much relish as they eat home prepared 
goods at the table of their friends. The canner who does 
this need not worry about having stock to carry over, but he 
can soon begin to make arrangements to increase the capacity 
of his plant. 





Yours truly, 


Working to Prevent Increase in Minimum Canned Goods 
Car. 
Sturgeon Bay, Wis., Sept. 28, 1908, 

Epiror CANNER: Referring to the matter of the increase in 
minimum on eanned goods, which the Western Classification 
Committee proposes to put into effect November 1, 1908, I have 
had the proposition up informally with the Interstate Com- 
merce Commission at Washington, D. C., and Hon. E. E. Clark 
ot the commission, is in correspondence with Chairman Becker 
regarding same. According to the rules of the commission 
they cannot take any definite action until after the change has 
gone into eeffct. : 


I find, however, that in many of the western states it is the 


rule of the State Railroad Commissions to require that permis- 
sion be secured before a change in minimum can go into effect. 
I have assurances from a number of the states that the increase 
in minimum will not be permitted until the canners have had 
an opportunity to be heard. 

It was suggested by the Wisconsin Commission that we make 
formal complaint against the proposed increase, and in accord- 
ance I have made such formal complaint and enclose copy 
of same herewith. In view of the importance of this question, 
I would suggest that every canner located in territory covered 
by the Western Classification Committee write the Interstate 
Commerce Commission, protesting against the proposed: increase 
in minimum. All letters should be addressed to the Interstate 
Commerce Commission, Washington, D. C. I would also sug- 
gest that canners of each state write their respective railroad 
commissions and for convenience give the following list: 

Tllinois—Railroad & Warehouse Commission of Illinois, 
Springfield, Ill. 

Iowa—Board of Railroad Commissioners, Des Moines, Ia. 

Kansas—Kansas Railroad Commission, Topeka, Kan. 

Minnesota—Railroad & Warehouse Commissioners, St. Paul, 
Minn. 

Mississippi—Mississippi Railroad Commission, Jackson, 

iss. 


Missouri—Railroad & Warehouse Commission, Jefferson 


City, Mo, 
Nebraska—Nebraska State Railroad Commission, Lincoln, 


Neb. 














‘“*‘Place your 
orders at 

the seat of 
production” 




















C. C. HALL, 
BROKER 


Being in touch by telephone with all the shippers in Western New York, I can quote 
bottom prices on EVAPORATED APPLES, CHOPPED APPLES, CORES AND 
SKINS, BOILED CIDER, BEANS, ETC. 


1032 GRANITE BUILDING 
ROCHESTER, N. Y. 








‘Everything for the Preserver.” 
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Now is the time when you need a 
KNAPP LABELER and BOXER. 


There is no way so sure and none so practical as the 
Knapp way of labeling and boxing cans. Our Hand 
Labeler and Boxer make it possible for the smaller packer 
to label and box cans in the best and cheapest way, and 
our Power Machine for the packer who needs great speed 
is the best ever. : 













Write us early for leasing, exchange or sale proposition. 
Every Machine fully guaranteed. Yours faithfully, 


THE FRED H. KNAPP COMPANY, 


324 WASHINGTON BOULEVARD a % :: CHICAGO 























ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 


54 Caldwell’s Helicoid 
" Conveyor, a_ perfect 
spiral with continuous 





i ie Rite flight, no laps or rivets. 
CONVEYORS + Pen conveyors Furnished black steel 
Cable Conveyors or galvanized ‘ 
Belt andBucket Elevators with either link belt- 
ELEVATORS ing or flat belt 


Package Elevators 
Elevator Buckets of all kinds 


POWER Shafting, guise and Bearings. 
uner ae — a Geare—largest list of patterns 
MACHINERY met for E Rope Drive using wire or 
Manilla rope. 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 





Catalog No. 28 will be sent, 
express charges prepaid, to 
anyone interested in our line 
of machinery. 





Standard Liak-Belt Conveyor. 


H. W. CALDWELL é» SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineeriog Office—Fulton Building, 50 Church Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 
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Oklahoma—Corporation Commission of Oklahoma, Guthrie, 
Okla. 

Tennessee—Railroad Commissioners, Nashville, Tenn. 

Texas—-Railroad Commission of Texas, Austin, Texas. 

Wisconsin—Railroad Commission of Wisconsin, Madison, 
Wis. 

I believe it will very materially help our fight if the canners 
will promptly bombard the Interstate Commerce Commission and 
the several State Railroad Commissions with letters protesting 
against the proposed increase, and it will also serve to give the 
sanning industry standing in railroad matters, as through lack 
of organization in the past the railroads have been free to ad- 
vance rates on canned goods with impunity, while in other or- 
ganized industries they have been compelled to defer to the 
wishes of the shippers. 

I have also requested the president of the National Whole- 
sale Grocers’ Association to take this matter up with their 
traffic committee and expect they will use the power of their 
organization to stop the proposed increase. Very truly yours, 

R. W. Crary, Chairman. 
Sturgeon Bay, Wis., Sept. 23, 1908. 
Railroad Commission of Wisconsin, Madison, Wis. 

Dear Sirs: Answering your favor of the 18th inst., I hand 
you herewith complaints in duplicate against 

Chicago & North-Western Railway, 

Chicago, Milwaukee & St. Paul Railway, 

Chicago, Burlington & Quincy Railway, 

Green Bay & Western Railway, 

Milwaukee, St. Paul & Sault Ste. Marie Railway, 

Wisconsin Central Railway. 

In view of the fact that the matter complained of is not a 
tariff but a classification matter, we believe it would be quite 
proper for the commission to take cognizance of the intention 
of the carriers to raise the minimum on canned goods, as ex- 
pressed in their action at the last meeting of the Western 
Classification Committee. 

I think I have made it plain that in so far as Providence 
will permit canners are willing to load cars heavily and that a 
low minimum does not necessarily hold car loading down to 
that point. The raise in minimum would not particularly affect 
us this year, but should next year provide us with a partial crop 
failure in peas, we would find it very difficult to load ears to 
the 36,000-pound minimum. Hoping the commission will find 
some way of preventing an increase which we believe to be as 
unjust as it is unnecessary, I am, respectfully, 

R. W. Crary, Chairman. 


COMPLAINT AGAINST CARRIER. 


Railroad Commission of Wisconsin. 

R. W. Crary against the Chicago, Milwaukee & St. 
Railway Company. 

The petition of the above-named R. W. Crary respectfully 
shows: 

3. (State occupation and place of business) 
Crary Canning Company, Sturgeon Bay, Wis. 

2. That the above-named railway company is a common 
carrier, engaged in the transportation of persons and prop- 
erty by railroad between points in the state of Wisconsin, 
and that as such common carrier said railway company is 
subject to the provisions of chapter 87 of the Wisconsin 
Statutes of 1898, and acts amendatory thereto, and is like- 
wise subject to the provisions of chapter 362 of the Laws of 
Wisconsin for the year 1905, and acts amendatory thereto. 

3. That (here state concisely the matters intended to be 
complained of, numbering each succeeding paragraph) said 
railway company is a member of the Western Classification 
Committee, which issues a classification governing shipments 
in the state of Wisconsin. 

4. That said railway company by its duly accredited rep- 
resentative at a meeting of the Western Classification Com- 


Paul 


President 


mittee held in Manitou, Colo., in July, 1908, agreed to a 
in the minimum on carioad shipments of canned goo¢ Falve 
30,000 pounds to 56,000 pounds, effective November j 1 

5. That the only reason given for the increase is 'to 4 
crease car efficiency. in. 

6. I respectfully submit that under the present minim 
shipments from the canning factories of Wisconsin ave} 
well above 36,000 pounds, and attach a list showing one 
ments this year of forty cars by the Crary Canning Company 
Sturgeon Bay, Wis., only two of which weighed legs t! y, 
36,000 pounds. 

7. The principal product of the canning factories of Wis. 
consin is peas and the output will be close to 2,000 cars this 
year. 

Having only one vegetable to sell, it is difficult to secure 
orders larger than 1,000 cases from each customer. 

In the event of a full crop this order would be shipped ip 
full and would weigh 43,000 pounds. 

In the event of a partial crop failure, necessitating an gy 
per cent delivery, the shipment would weigh 34,400 pounds 
and in the event of a 60 per cent crop, which unfortunately 
has been all too frequent in the past, the shipment would 
weigh 25,800 pounds. 

8. The bulk of the canned peas are sold for future ship- 
ment months before the seed is planted, or the size of the 
crop known, and deliveries must be made pro rata. 

If the peas do not grow they cannot be shipped. 

% Rates in Wisconsin are high enough, in comparison 
with rates to points outside the state, and yield big reveny 
on the present minimum. 

Canned goods (carloads) Sturgeon Bay to 


EM. sb bb nSamncacisnccdgan 22c 
Re SE, NE wk ei h ceedanes deen 20c 
i... ag SE Pee Pee 
Ween, Ws WE. “Lie sve ws ¥eweowated 20c 
Ss SE ce mec tecenesestepan 18c 
Se SOE, SE 8.4. oc corn. mneaqnaeceee 


10. I submit, therefore, that the proposed increase in mini- 
mum is indefensible from every point of view. 

Wherefore petitioner prays that the aforesaid railway com- 
pany be required to answer charges herein and after due 
hearing and investigation an order be made commanding 
said railway company to cease and desist from said violations 
of the acts referred to in said petition, and for such other 
and further order as the commission may deem _ necessary 
and just in the premises. (Prayer may be varied so as to 
ask for the ascertainment of lawful rates or practices, and 
an order requiring the carrier to conform thereto. If repara- 
tion for any wrong or injury be desired the petitioner should 
state the nature and extent of the reparation he deems 
proper.) 

WG dn cdsocisnct cocceetesias ? Peres day of 

90... 


Petitioner. 





R. A. CANNON SUCCUMBS TO HEART DISEASE. 

Bridgeville, Del., Sept. 21.—Supposing that he was 
only suffering with slight pains around the heart, R. 
A. Cannon, a prominent canner and one of the wealth- 
iest men in this part of the state, lay down on a couch 
for a few minutes yesterday, and when his wife re- 
turned to the room from telephoning for a physician, 
was found to have died in that short interval. Doe- 
tors pronounced death to have been due from net- 
ralgia of the heart. 

Cannon was about 65 years of age and had made 
his fortune in a large cannery that he owned here. 
He was troubled with a slight illness on Saturday, but 
afterward felt much better and thought no more about 
it until yesterday, when he felt pains returning around 
his heart. 














Baking Powder and Lard. 


SOUTHERN CAN COMPANY, 


E. EVERETT GIBBS, President 


THE HIGH QUALITY OF OUR CANS 
IS UNDISPUTED 


Manufacturers of every size of Can used by Packers of Canned Goods, Solder 
Hemmed Caps, **Southern’’ Inside Coated Cans and a general line of 
Cans for Paint, Putty, Axle Grease, Syrup, Molasses, Confectionery, Coffee, 
Plain and Lithographed. 


Baltimore, Maryland 
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(CLIMAX MACHINERY COMPANY 





This Machine 
is a 

SHAKER 
Used in the 
Process of 
CONDENSED 
MILK 


It is 

Designed Right 
and 

Built Right 





We also make 
the 

POLK 
AGITATOR 
SYSTEM 
for 

Gondensed 
Milk 

and 
Evaporated 
Cream 








Perhaps you are not now interested in putting up Condensed Milk. You may be some day as 


it would provide work for your factory all year. 


We make machinery for producing the best Con- 


densed Milk. We also build all kinds of special machinery for the canning factory. If you have 


an idea, let us develop it. 


CLIMAX MACHINERY COMPANY, INDIANAPOLIS, INDIANA 
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Kemp Makes Goon 


his claims to produce gas from 

distillate at % to % the cost of 

gas from 86 degree gasoline, and 

' at less than % the cost of city 

gas. Distillate can be procured 

= everywhere as easily as gasoline. 

We will tell you how or where 
to get it. 

If you use city gas, or any 

Gas Machine but the 20th 

= Century, we can save you money 

«and furnish a greatly superior 

service. 

The 20th Century Gas (Machine 

-” offers a well paying investment. 

If you are conducting your busi- 

ness for profits, you can’t afford 

to miss this 

opportunity. 

You take no 

risks. If 

machine don’t 











please you, 
fire it back. 


C.M. KEMP MANUFACTURING CO, |; =Fg ¢ ~~~ 
# & ’ ° % — . “3 Let us make propo- 


405 to 413 E.Oliver Stroet, Baltimore. Md. 


sition to equip your 
factory. 
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Want Advertisements. 


Te Iasure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 




















WANTED- 


EXPERIENCED HELP WANTED. 

















FOR SALE—One Torris Wold Hemmed Cap Machine, useq 
about six months. Address ‘‘Hemmed Cap,’’ care TE 
CANNER. 








CODE BOOKS, ETC. 





WANTED—A good processor for sweet potatoes and pumpkin 
this fall. Address, Will S. Thompson, Hutchinson Canning 
Co., Hutchinson, Kan. 








WANTED—An absolutely reliable and competent man as su- 

perintendent for a canning plant packing full line vege- 
tables and beans. Must have best of references and some 
money to invest. Plant located in town of 10,000 inhabitants, 
75 miles from Chicago. Opening December 1, 1908. Address 
**X. B. 50,’’ care THE CANNER. 








POSITIONS WANTED. 


WANTED—Partnership or position as manager by young man 

who has had thorough practical experience in manufactur- 
ing; best obtainable training and practice in the chemistry 
and bacteriology of food products, B. S. Mass. Inst. Tech. 
Has had supervision of processes of manufacture for one of 
the largest manufacturers of food products in the country. 
Can furnish capital. At liberty end season. Address “X. H. 
A.,” care THE CANNER. 








WANTED—Situation by young married man as canned goods 
salesman; well acquainted with both the wholesale and re- 
tail trade in Maine. Address ‘‘B. W., care the CANNER. 








BOOKS ON AGRICULTURE. 


WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. 8. Snow and other specialists; illustrated ; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CANNER Publishing Co., 22 E. Randolph St., 
Chicago. 








WANTED—Buyers for a book on the culture of Asparagus, 

by the leading authority, F. M. Hexamer. The book con- 
tains 174 pages, cloth bound. Price, 50 cents, postpaid. Can- 
ners will find asparagus a profitable vegetable to pack, be- 
cause demand always has exceeded supply and will now be 
larger than ever, since the asparagus fields in California were 
destroyed by the floods. Address THE CaNNER Publishing Co., 
22 E. Randolph St., Chicago. 








MACHINERY WANTED. 


WANTED—Two covered retorts, 40x72, complete.. Address, 
with description, location and price, ‘‘ Box 13,’’ Brookston, 
White County, Ind. : 











MISCELLANEOUS. 





WANTED—Good, thick tomato pulp without preservative, 
1908 crop, both in No. 10 cans and in barrels. Address 
Sycamore Preserve Works, Sycamore, Ill. 





WANTED—Boiled or Condensed Cider and Vinegar Stock. 


Qiu Oar 


“hicago, IIL 

















FOR SAL Ss 


MACHINERY. 


FOR SALE—One Harris hoist for removing cans from steam 
kettles. Address ‘‘H. 8. 25,’* care THe CANNER. 














IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books through Tu 
CANNER, 22 E. Randolph St., Chicago. 


FOR SALE—‘‘The Book of Corn.’’ This is a work of 500 

pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 22 E. Randolph 8t., Chi- 


cago. 


FOR SALE—New book on ‘‘Celery Culture,’’ by W. R, Beat- 

tie, of Bureau of Plant Industry, U. 8S. Dept. of Agriculture, 
This work contains complete cultural directions; fully illus- 
trated. Cloth, 150 pages. Price, 50 cents postpaid. Order 
through THE CANNER. 











FOR SALE—An authoritative work on the culture of aspara- 

gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER ‘Publish- 
ing Co., 22 E. Randolph St., Chicago. 








IF YOU THINK CANNED GOODS ARE TOO CHEAP, why 

sell at present quotations when you can store with WaxkEu 
& McLavucHuin, Inc., Chicago, borrow money if needed, and 
hold goods for higher prices. Goods held in Chicago command 








a higher price on account of being on the spot. Warehouse 
frost-proof. Address Wakem & McLaughlin, Inc., 362 [llinois 
St., Chicago. 








FACILITIES. 

The Leonard Seed Company, of Chicago, contem- 
plates the building of elevators and cleaning ware 
houses at all of their large growing stations, and are 
already at work at two points. : 

O. L. Daily, formerly manager of the Canadian 
branch of the Cleveland Seed. Company, is now with 
the Leonard Seed Company. Mr. Daily is recognized 
as one of the best posted of men on peas and beans. 
He, with the elder Cleveland, worked up and Fe 
on the market the Alaska pea. It is safe to say that 
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no one. knows better than he what an Alaska pea 

should be, as he helped to originate it. Mr. Daily 

also has to his credit the Eclipse or Surprise pea, 

which he worked up from a single pod found among 
owing trials at Picton. 

Mr. Daily has charge of the field work, as well 
as the picking of stocks, for the Leonard Seed Com- 
pany, and has supervised the roguing of seed stocks 
this summer for the company. 








FOREIGN SHORT WEIGHT RAISINS. 


L. J. Callanan, the well known New York City 
grocer, has written to the Secretary of the Treasury 
calling upon him to take action against the short- 
weight foreign raisin frauds. Mr. Callanan says that 
a great many imported raisins are short weight, the 
shortage sometimes amounting to three pounds on a 
supposedly 20-pound box. 








UNABLE TO FILL CORN ORDERS. 


A large New York State packer writes THE CANn- 
ner under date of September 26 that he has “ prac- 
tically finished packing corn, and we have only about 
50 per cent of a normal crop; will not have enough 
to fill our orders.” 





























woovEN TANK CARS 


Pickles, Vinegar and Acids 





WENDNAGEL & CO., CHICAGO 




















Armsby’s 1907 Cipher Code, the only loose leaf Code 
34 a. age ae strictly up to date each year. 
ce $5.00. The J. K. Armsby Co., San 

Francisco, Cal. 7 
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Registered U. S. Patent Office 


tandard 
olderin 
lux, 


(Formerly Manufactured by 
THE MARLOU CHEMICAL WORKS, 
Jersey City, N. J. 


Manufactured only by 


THE GRASSELLI CHEMICAL CO. 








When you are ready to buy Soldering Flux, 
order either of these well known brands and 


GET THE BEST 


BEST—because made by skillful chemists from 
the very best materials obtainable. 


BEST—because our formulas are the result of 
years of experience and because no 
Flux is shipped that does not pass a 
rigid inspection. 

BEST—because by their use you will have a 
smaller percentage of “leaks” and a 
smaller consumption of solder than 
when any other Flux is used. 








Both brands carried in stock by 
THE GRASSELLI CHEMICAL CO. 
CLEVELAND, O. NEW YORE, 60 Wall St. CHICAGO, 
(Main Office) BIRMINGHAM, ALA. 117 Michigan Street 
CINCINNATI, O. DETROIT, MICH. NEW ORLEANS, LA. 
8ST. LOUIS, MO. ST. PAUL, MINN. MILWAUKEE, WIS 


Also by 8. O. RANDALL, Baltimore, Md. 
©. W. PIKE CO., San Francisco, Cal. 


Samples and Prices promptly furnished. 
Correspondence invited. 
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SHRIMP CANNING IN MEXICO. 

Although immense quantities of shrimp are caught 
at Pueblo Viejo, which is about four miles from Tam- 
pico, Mexico, the canning of the fish has been at- 
tempted with rather indifferent results, and practically 
the entire production is sold dried. 

About 150 tons of dried shrimps are shipped an- 
nually, valued at about $20,000. Most of the produc- 
tion is consumed in home markets, although an effort 
is now being made to introduce dried shrimp in the 
United States. 





ESTIMATE OF MARYLAND SHORTAGE. 

A well known tomato packer in Maryland, in a let- 
ter to THe CANNER dated last Saturday, Sept. 206, 
states: “The Maryland tomato pack is likely to be 
two-thirds to three-quarters of last season’s.” 





WANTS AGENCY ABROAD FOR TINPLATE. 

The Department of Commerce and Labor an- 
nounces that an American business man who is now 
located in one of the Scandinavian countries informs 
the American consul there that he would like to se- 
cure the agency for American tinplate, as there is 
a good opening for the sale of that article. 

In applying to the Bureau of Manufacturers De- 
partment of Commerce and Labor for the address of 
the party wishing the agency, refer to file No. 2623. 





: SALMON BARK A WRECK. 

The Alaska Packers’ Association bark, “Star of 
Bengal,” stranded recently on Coronation Island, is 
reported a total wreck. She had on board a cargo of 
45,000 cases of salmon. 





BIG CANNED MEAT CONTRACT. 

A contract for canned meats, said to be the largest 
ever given by the United States government in time 
of peace, was made a few days ago by the Navy 
Department and the Schwarzschild & Sulzberger Com- 
pany. This contract involves 1,275,000 pounds of meat 
to be canned, approximately about forty-five carloads. 





HACKNEY WHOLESALE GROCERY. 
H. T. Hackney Company, wholesale grocers, of 
Knoxville, Tenn., will establish a branch at Middle- 
borough, Ky. 


CANNED GOODS DEMAND AT IQUIQUE. 
United States Consul R. Hannah advises that a 
demand has recently been making itself felt for canned 
and dried fruits, salmon, and other provisions, and 
some shipments have arrived from San Francisco. 





(The wholesale dealers in groceries and provisions at 
Iquique are listed at the Bureau of Manufacturers.) 





SHORT TOMATO CROP IN CALIFORNIA. 

Nearly all California packers seem to agree on the 
fact that the tomato crop in this part of the country 
will be short. Taking this in conjunction with the 
eastern tomato pack situation, it would appear that 
this commodity should rule steady. Prices, however 
have been variable for such spot goods as there are 
around, fluctuating in the case of some holders daily, 
The general tendency, however, in this market in 
California is to wait for new crop prices.—California 
Fruit Grower. 





TOMATOES TO GO UP AGAIN. 

It looks like there will be another ascension, but 
just when, it is impossible to state—the date has not 
been fixed—Strasbaugh, Silver & Co.’s Weekly Cir- 
cular. 





THE ‘‘SWELL’’ GUARANTEE. 


In another column we quote a letter clipped from 
the Correspondence Department of THE CANNER 
touching upon several evils under which the canned 
goods packer suffers. ° 

Question No. 3 refers to the established custom of 
guaranteeing against swells for six months from date 
of shipment. 

A free discussion of this subject is justified by its 
importance. 

A “swell” is invariably the result of fermentation 
and may be on account of a defective can, or because 
of insufficient sterilization. 

A “swell” due to these causes is properly at the risk 
of the packer. 

But, now take note, these being practically the only 
causes of swells, and it being a positive fact that fer- 
mentation from such causes will develop in ordinary 
temperatures within ten days from date of packing, 
why should a guarantee be extended for six months, 
thus, to all practical purposes, making the packer in- 
sure the buyer for six months against bad storage, 
rough handling, and other improper care of stock ?— 
Van Camp Packing Co.’s “S, M. B.” 


GOOD FOR THE CHARLEY BOY. 
The Charley Boy arrived from Kentucky river last 
night with a barge load of tomatoes for the canning 
factory.—Indiana Newspaper. 








Offer, through the medium of a CANNER Want Ad, 
something useful to the packer and the sale is made. 





: 








PAPER CAPS ror JELLY GLASSES 
a 


Can be made to fit any size tumbler. No variation or rust. 
Are sanitary and present a clean appearance. Samples and 
prices on request. Special reductions in large quantities. 








The John Crompton Company 
328-336 North Randolph St., Philadelphia, Pa. 
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Write For Our 
STOCK LABELS 


We Carry a Full Line in 
Good Designs 


OFFICES IN 
Baltimore 
Philadelphia 
New York 
Boston 
Chicago 
St. Louis 


CHICAGO OFFICE 
5 Wabash Avenue 


Modern in Workmanship 
Moderate in Price 
Quick in Service 











WOODEN 


TANK: CARS 


— FOR — 


PICKLES, 
VINEGAR AND 
ACIDS 


Wendnagel & Co. 


— Chicago 


























FOR 


Packer’s Cans 


POPE 


“Clean & Bright” 
PLATES 





























Pope Tin Plate Co. 


_. . PITTSBURG, PA. 

















Being able to secure exactly the correct 
speed at any time on your cappers, fillers, 
blanchers—in fact on any machine—means 
everything in the production of the best 
quality of goods and the greatest quan- 
tity. 


“THE REEVES” 


VARIABLE SPEED TRANSMISSION 


gives you any speed at any time. By 
simply turning a hand crank you ‘‘speed 
up’’ or ‘‘slow down’’ as may be desired. 
No shifting of belts nor stopping the ma- 
chine. 

Hundreds of them are in use in the larg- 
est canning factories of the country. 

Write for catalog and prices. 


REEVES PULLEY CO., COLUMBUS, IND. 
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EXPERIENCE OF A RETAIL GROCER WITH DATED 
CANS—CUSTOMERS WOULD NOT BUY THEM. 


Nobody in the retail grocery trade who understands 
the subject and has given it much thought can see the 
necessity for compelling canners to place the date of 
packing on their labels. This fact is well illustrated 
by a retail grocer in a southern state, who writes the 
following : 

Shall the date of packing be placed on canned goods? 

As a delegate to the National Association of Retail 
Grocers I heartily endorsed the resolution offered at the 
Boston convention not to place date of packing on canned 
goods. 

I fail to see how any grocer can favor a law requiring 
the packer to place the date of packing on canned goods. 
Yet I see from reports from the state grocers’ association 
of one of our western states that a resolution was passed 
endorsing such a law. 

I have in my stock one of the most convincing argu- 
ments against such a law that I have ever seen. 

In 1906 I purchased a quantity of long-stalk asparagus 
of a well-known brand. When my asparagus came in, one- 
half of it was packed in the regular square cans and the 
balance packed in long round cans. The round cans had 
labels on them which did not meet around the cans. In 
this open space a sticker was attached to each can reading 
as follows: 

Apologetive. 


‘‘The great disaster of April 18, 1906, in San Francisco 
included the destruction of the canmaking plants, thus ren- 
dering it necessary for the packers of asparagus to resort 
to the use of round fruit cans, as machinery for making 
the regular square cans could not be made and installed 
in time to take care of the crop; hence the further neces- 
sity of this patched-up label.’’ 

A portion of these goods were carried over until 1907. 
The trade refused to take it on account of it being ‘‘old 
stock.’’ The square cans, carried over without this apology 
on them, sold right along without any complaint. We have 
carried over more or less asparagus each year since 1906. 
We know the trade could never tell the difference between 
the 1906 and the 1908 packs, if it were not for those awful 
‘*apologetive’’ labels. I don’t think the round can has 
anything to do with it. 

There never was a finer piece of asparagus put in a can. 
I have sampled it during demonstrations, and the trade 
rave over ‘‘how nice it is.’’ They give me orders for it. 
We send it out, and it comes back with the same old story, 
**T am afraid of it—it’s old stock;’’ ‘‘that was packed 
the year of the earthquake in San Francisco.’’ 

I have guaranteed it. I have cut the price on it below 
cost, and still they say, ‘‘old stock.’’ 

Now, then, I am going to remove the ‘‘apologetive’ 
labels and put the goods back to the regular price. 

Goodness only knows the grocer loses enough and has 
hard enough times without having his canned goods labeled 
‘fold stock,’’ for that is what you do when the date of 
packing is placed on the can. Goods packed in 1908 will 
be consumed in 1909. Four-fifths of the people of the 
country would yell ‘‘old stock,’’ and every grocer would 
have to explain to his customer. 

Our pure food laws are making the packers put good 
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goods in the cans. If they are good, that is sufficient, po 
matter when packed. : 


FOOD PACKERS’ TRADE-MARKS DECIDED TO BE 
REGISTERABLE. 

The following trade-marks have been favorably 
acted upon by the Patent Office, Washington, D, ¢ 
Any person who believes he would be damaged by the 
registration of a mark may oppose it. All inquiries 
should be addressed to Joseph M. Bowyer, patent 
and trade-mark lawyer, 1110 F St., N. W., Wash- 
ington, D. C.: 

Serial No. 32,903.—The word Victoria. Owner, Howell & 
Bursk, Philadelphia, Pa. Used on canned fruits and vege. 
tables, corn syrup, cane syrup, coffee, cream cheese, extract 
of vanilla and cider vinegar. 

34,242.—The word Fort Snelling and the representation of 
a fort. Owner, Foley Bros. & Kelley, St. Paul, Minn. Use; 
on canned fruits, canned vegetables, preserved fruits, spices, 
flavoring extracts, corn starch, farina, tapioca, potato flour, 
plum pudding, baked beans, sauerkraut, canned fish, canned 
oysters, canned shrimp, clam chowder, teas, coffees and olive 
oil. 

34,244.—The word Gopher and the representation of a 
gopher. Owner, same as No. 34,242. Used on canned fruits, 
canned vegetables, preserved fruits, canned fish, canned 
oysters, spices, flavoring extracts, corn starch, potato flour, 
tapioca, sago, farina, teas, coffees, pepper, baked beans, 
sauerkraut, hominy, dried fruits, bird seed and vinegar. 

34,407.—The word Ko-Ka-Ma. Owner, Manierre-Yoe Syrup 
Company, Chicago, Ill. Use on a syrup compounded of corm, 
cane and maple. 

35,164.—The word Vineland Grape Juice, a bottle sur. 
rounded by grapes, the whole included in a square.. Owner, 
the Vineland Grape Juice Company, Vineland, N. J. Used 
on grape juice. 


NEW FORM BILL OF LADING. 

The National Industrial Traffic League, which held 
a meeting recently in St. Louis and adopted a simple 
form of non-negotiable bill of lading and instructed its 
Washington committee to formulate bills for introduc- 
tion at the next session of Congress covering the right 
of shippers to route freight, the responsibility of car- 
riers for rate quotations and the requirements that 
tariffs be approved by the Interstate Commerce Com- 
mission before becoming effective. 

It is expected by the members of the league that 
this will result in a final settlement of the controversy 
in regard to a uniform bill of lading. The resolutions 
adopted read: 

‘Whereas, The National Industrial Traffic League is of 
the belief that the proposed bill of lading is in restriction 
of the statute and common law rights of both shippers 
and carriers; and, 

‘‘Whereas, The carriers in the Western classification 
territory have recognized this by abolishing rule 4 of the 
Western classification, and have substituted therefor a rule 
that they will transport property subject only to statute 
and common law liability, and, therefore, cannot adopt the 
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THE WISCONSIN PEA CANNERS’ CO. _. 
Packers of LAKESIDE and EUREKA Brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. Our 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
give satisfaction. Both brands are put up exclusively by us, and are strictly guaranteed 
to be exactly what the label represents. 


Factories at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 
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FIRE INSURANCE AT CANNERS EXCHANGE 


ADVISORY COMMITTEE 
LANSING B. WARNER, Attorney and Manager FRANK VAN CAMP, Chairman CHAS. S. CRARY, Treasurer 
; ndianapolis, Ind. “ Hoopeston, 
5 Wabash Avense GEORGE G. BAILEY WM. R. ROACH 
CHICAGO Rume, N.Y. Hart, Mich. 


L. J. RISSER, Onarg3, Ill. 
Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 








Canners Exchange policies give 


ABSOLUTGL SBLGURITY 


It you doubt this, investigate and we will prove it to you, 
Why longer allow prejudice to stand in the way of your saving money ? 


Canners Exchange has now reached the point where its success is assured. 


EIGHTY PER CENT has been SAVED TO SUBSCRIBERS up 


to the present time. 
It is worth your while to consider this. Do it now. 


For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHICAGO 


























Latest KrautCutter | | FULLER’S “COLD WATER” 


maaa ||DRY PASTE 


Perfect Success! The Standard Paste in Powder Form 








° For all labeling purposes where a high- 
With Hard ie paste is sean "le used satisfactorily 
Tempered with labeling machines; does not rust cans 
Knives nor spoil labels; and allows paper to slide 

easily before drying. { ‘Cold Water” DRY 

ig rs er sete PASTE is in condensed powder form which 

are adjustable and will stay pe = . 

sharp 6 times as long as the keeps forever without deterioration. Large 

imported soft knives and or small quantities, as work requires, pre- 
make a cleaner cut. . . 8 

pared for use instantly by simply mixing the 

powder with Cold Water. A 2% pound 

#4 i ee carton of the powder makes a pail of smooth, 

CUTTERS faa - me white, liquid paste; a 35 pound pail makes 

IN THE WORLD 4 =e o> > asad a barrel. Saves freight and storage room, 

. marecseeeiietie’ . and prevents loss from souring, moulding, or 

ees SS \ . ‘lumping. Sold in 200-Ib. barrels, 100-Ib. 

seace, Worcester- half-barrels, 35-lb. pails, 214-lb. cartons and 


Sauce, Mince , 1-lb. cartons. 
Meat, etc., etc. if a 








haan { Samples and Prices sent on request. 
aes « : F E Manufactured by 


Buffalo, N.Y. : 186-188 W. Third St. ST. PAUL, MINN. 
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proposed uniform bill of lading, which would be in con- 
flict with their classification conditions; and, 


‘*Whereas, The National Industrial Traffic League hereby 


reaffirms its previous position that a plain bill of lading, 
subject only to statute and common law liability, should 
be used until the National Congress legislates on this sub- 
ject; therefore, be it 


‘*Resolved, That we advise all members to print and 


use the following form of (non-negotiable) bill of lading 
when offering property to the carriers for transportation, 
as the earrier cannot refuse to accept and forward prop- 
erty subject to their legal obligations; 


‘*Received from (shipper’s name) the property described 


below in apparently good order, except as noted (contents 
and condition of contents of packages unknown), to be 
transported and delivered in accordance with provisions of 
law in like good order to consignee.’’ 





SCRIBNER’S FOR OCTOBER. 
The October number of Scribner’s Magazine con- 


tains a number of articles of life and adventure in the 
open air appropriate to the hunting and camping sea- 
son. The frontispiece, in color, is after a drawing by 
N. C. Wyeth, picturing a Navajo family “On the 
October Trail.” 


William T. Hornaday, the naturalist, made a recent 


journey in “The Wildest Corner of Mexico”—that 


part lying between the Arizona desert and the Gulf 
of California. The trip was made in company with 
the director of the desert botanical laboratory of 
Tucson and, among others, John M. Phillips, the maker 
of the wonderful photographs in “Camp Fires in the 
Canadian Rockies.” Mr. Hornaday’s account of this 
strange, wild, volcanic region is picturesque and full of 
the humors of the journey, with an account of some 
remarkable shooting of Big Horn sheep. 

“The Rampart Range: Ten Years After” is a vivid 
narrative of a walking trip in Colorado made by the 
late Walter A. Wyckoff, author of “The Workers.” 
a decade after his first journey over the same route, 
The article shows Professor Wyckoff at his best in 
depicting the interesting characters whom he met by 
the way and also the charm of the wonderful scenery 
through which he made his tour. 





IMMENSE SALMON SHIPMENT. 

The ship Manga Reva arrived at San Francisco 
recently with 165,000 cases of salmon-on board. This 
is the largest single cargo of salmon ever received at 
San Francisco. It came down from Bristol bay, 
Alaska. 








THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
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Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $800.00 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address’ - 


Sprague Canning Machinery Company, 





Sole Owners and Manufacturers, Chicago, Illinois, 











Cc. S. HARRIS COMPANY, 





The HARRIS PATENT POWER HOIST AnD CARRYING MACHINE 
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Gold under C, 8. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
f. O. B. cars Rome, N.Y. For 
further inf ion and log 

‘address ; 



































Sole Owners & Manufacturers, 


ROME, N. ¥- 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They, Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 















WC isl THE STAR 
Se), CAPPING MACHINE 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., GENERAL AGENTS 
SALES OFFICE, 5 WABASH AVENUE - - - - CHICAGO 
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THE 


STILES-MORSE COMPANY 


CHICAGO, ILL., 


Can furnish everything required for a 
Modern, Up-to-Date, High Speed, Econom- 
ical Plant for Packers Cans. 


If you contemplate making improvements 
in your present equipment or erecting a new 
plant, be sure to get their proposition. 


Their “STEWART” Machinery which 
produces cans without solder or flux on the 
inside of the can, will interest you. 




















TOMATO CULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U. 8. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect and di 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. HK is by~ 
Glenn C, Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 











Order through THE CANNER. 











Hawkins Universal Exhauster 


The best Continuous Automatic Exhauster. Furnished any size and any 
capacity desired. 
For further particulars address 


SPRAGUE CANNING 


= | 5 Wabash Avenue, CHICAGO] 


MACHINERY CO, 





Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that reguire the 
introduction of liquid to cans. 





THE UNIVERSAL LIQUID FILLER. 


Continuous, Trayless and e tirely automatic. This machine 
fills cans or gic*s jars of any size with liquid up to any d 
height. IT fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial pag 
which does not get out of order. Changes in height of fill or 
size of can are quickly made. 


~ Works Equally Well on Studhole Gans os 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smalles 
sizes 40,000. 


SPRAGUE CANNING MACHINERY CO. 


SALES OFFICE 


FACTORY 
5 Wabash Ave., CHICAGO, ILL. 


HOOPESTON, ILLINOIS 


DANIEL’ G,; TRENCH & CO} GENERAL AGENTS 
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—————-_ THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. Formulas and Recipes 
Aeseaily Used by the Author and Prominent Packers 


In offering to the ing trade this work we do so in the 
belief that it is a complete and comprehensive 
text book on the art of canning. 


DRAFT WITH ORDER 
FOR SALE BY 


“THE CANNER,” 5 Wabash Ave., Chicago 





PRICE $5.00 

















Patents = Trade-Marks 


Food and Drugs Act Opinions 








Just a Few of Our 
Canners’ Specialties 





**Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 

** Ajax”” Rope—A keen sense of satis- 
faction comes with its use. For trans- 
mission or other purposes. 

“Bullock” Wire Cable is tempered by 
special process and drawn by the most 
skilled workmen. 


“*Samson”’ Fire Hose— Standard with 
the Canning Factories. 



































9 9 9 
ee H.Channon Company. 
Itney at Law and 1110 F. STREET, WW. 
Saco of Patents WASHINGTON, D. 6. Chicago 
ae 








BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Beinga Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 


PRICE $5.00) 


Order through THE CANNER CASH WITH ORDER 








PROF. DUCKWALL’S New Book 


Canning andPreserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 


@LA Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@a manager who will master this text 
book will command double his present, 
’ salary and be worth it to his employers. 


@This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5. oo Postage 29c 


FOR SALE BY 


“THE CANNER” 5 Wabash Ave,, 

















Chicago 
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THE CANNER AND DRIED FRUIT PACKER. 








FARNUM BROKERAGE CO. 


(INCORPORATED) 


Merchandise Brokers 





KANSAS CITY 
MO. 


We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 
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FOR NEW SUBSCRIBERS 


THE CANNER AND DRIED 
FRUIT PACKER PUB- 
LISHING CO. 


5 Wabash Ave., - Chicago 








Please send us THE CANNER AND DRIED FRUIT 
Packer for. ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 











o> 
Don't Wai 


Put Your Want Ad. 
into the CANNER 


To-Day 


toGet Answers 
RIGHT AWAY | 


| 














GOOD BOOKS iF 
Canner’s Library 


Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M.S.; 500 pages; 
$5.00. Postage, 29 cents. 

Silos, Ensilage and Silage. By Manly Miles, 
M.D., F.R.M.8. Illustrated. 100 pages. 5x7 in. 
Cloth. 50 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn. -By Herbert Myrick, assisted 
by A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards 
of 500 pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. H. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. Illus- 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Oulturist. By A. S. Fuller. Illus 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. LIllustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. 

Order through the CANNER, 22 Randolph St, 

Chicago. CASH WITH ORDEAL. ae 





























































ASSOCIATIONS 


he associations listed telow include the principal orgenizations in the canning and allied icdustries in the 
States. Communications :hould be addressed to the secretaries of the several organizations. 




















pee 
i National Canners’ Association. 
my CHAS. S. CRARY, President, L. A. SEARS, Vice-President, FRANK E, GORRELL, Sec’y and Treas., 
"3 Hoopesten, Ill. Chillicothe, Ohio. Bel Air, Ma. 
a uated ac to output, as follows: Packers of from 1,000 to 5,000 » $5.00; i ; 
180, Bat sisted; 150,000 te to 200,000, 926.0; exceeding 200,000, $50.00, cases, $5 50,000 to 100,000, $10.00; 100,000 te 
————————— 
a? Gestern Packers’ Canned Goode’ Association. 
L. J. RISSER, President, W. R. ROACH, Vice-President, FRIEND F. WILEY, Seo’y and Treas., 
Onarga, Til. Hart, Mich. Edinburgh, Ind. 
’ Active canners in Siosede, Indi: Illinois, Iowa, Kentu Michi i 
a fi? per yest. PnP nagenn Pera ng ana, a, mtucky, Michigan, Minnesota, Missouri, Kansas, Nebraska, Ohio, 
Southern Canners’ Association. 
B.~A. CRADDOCK, President, J. C, SAUNDERS, JR., Vice-President, FESTUS RHODES, Seo’y and Treas., 
Humboldt, Tenn. Lebanen, Tenn. Whiteville. 





Obio Canmners’ Asscciation. 


J. C. WARVEL, President, WM. T. BELL, Vice-President, JAS, STOOPS, Sec’y and Treas., 
Wauseon. Circleville. Waynesville. 





Tri-State Packers’ Association. 
. 0. HOFFECKER, President, Smyrna, Dei. E. GREENABAUM, Vice-President, Seaford, Del. ROBT. 8S. FOGG, Vice-President, Salem, N. J. 
vn wei es Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md, 
farm engaged in th in the pie of canned goods in the States of New Jersey, Delaware and Maryland and the Eastern shore of 
‘Viviais may Pay become a $5. 





—_—— 


Guif Coast Canners’ Association. 
CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Vice-Pres., Biloxi, Miss. 
I, HEIDENHEIM, Sec’y-Troas., Biloxi, Miss. 
Canners and packers in the gulf coast states are eligible to membership. 


Camners’ League of California. 
L F, GRAHAM, President, San Jose. F. F. STETSON, Vice-President, Los Angeles. ISIDOR JACOBS, Vice-President, San Francisco. 
HOWARD C. ROWLEY, Secretary, San Francisco. JAY DEMING, Treasurer, San Francicce. 


New York State Canned Goods Packers’. Hssociation. 
JAMES P. OLNEY, President, E. 8. THORNE, Vice-President, A. R. HATFIELD, Secretary, M. N. WENTWORTH, Treasurer, 
Reme, N. ¥. Geneva, NY Y. Utica, N. Y¥. Rome, N. Y. 
Any person, firm or corperation engaged in ‘the canning. business in New York Sate is eligible to membership. Dues: $5 a year. 


Towa Canners’ Hesociation. 
JACOB WACKENBARTH, President, A. T. BIRCHARD, Vice-President, E. W. VIRDEN, Sec’y and Treas., 
Independence. Marshalltown. Cedar Rapids. 
Persons or firms engaged in the manufacture of canned fruits or vegetables are eligible. Annual dues: $5. 


Minnesota Canners’ Association. 


M. H. HEGERLE, President, H. C. BULL, Vice-President, H. E. VAUX, Seo’y and Treas., 
St. Bonifacius. Cokate. Faribault. 
Ganners in Minneseta are eligible. Annual dues: $5. 


Missouri Valley Cannere’ Hesociation. 








—— 














B. B. GILLETTE, President, Marionville. L. I. MOORE, Sec’y and Treas., Oregon. 
Persons and firms engaged in the canning business in Missouri are eligible to membership. 
Glisconsin Canners’ Assdciation. 
M 8. BAILEY, President, WM, LARSEN, Vice-President, W. C. LEETCH, Treasurer, H. W. LANDRETH, Secretary, 
Chippewa Falls. Green Bay. Columbus. Oconto. 


Those engaged in the canning business in Wisconsin are eligible to membership. 


Canning Machinery and Supplies Hesociation. 











BE, M. LANG, JR., President, JOHN T. STAFF, Secretary, THOS. A. SCOTT, Treasurer, GEO. W. COBB, Vice-President, 
Me. Terre Haute, Ind. i Cadiz, Ohio. Fairport, N. Y. 
National Canned Goods and Dried fruit Brokers’ Association. 
WALTER A. FROST, President, J. L. FLANNERY, JBR., Secretary, H. C. GILBERT, Treasurer, 


Chicago, Il. Chicago, ll. 


National food Manufacturers’ Hesociation. 


St. Louis, Mo, 








_ LOUIS H. HIRSCH, President, W. H. WILLIAMS, First Vice-President, T. J. RIORDAN, Second Vice-President, 
, : Lousiville, Ky, Detroit, Mich. New York. 
FRANK R, MEYER, Third .Vice-President, ~ WILLIAM H, RITTER, Treasurer, E. C. JOHNSON, Secretary. 
























Wheeling Cans ant 
SolderHemmedCans } 





If you are going to pack Hominy, Kraut, Beans 

or other Winter Goods, better let us send you 

a sample car of our “ Special” Strong Cans 
made from selected heavy Tin Plate. 


Our Solder Hemmed Caps, which we.are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place and 
3 peas Plenty of if. Re ot 





WHEELING. CAN. COMPAN 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 


WILLIAM ‘DUGDALE, Sales Agent for Indiana and Kentucky, 301 Majestic Bidg:, teceaae 

















